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"RADIO SETS 
Radiolas Zenith Atwater-Kent : 
Fada Crosley 
sic Aadio S 
me Che Music Radio Shop ee 
Mei @ppasite York Theatre Rolls 


Liubhurst, Hil 


Jihoue 629 





Victor and Brunswick Phonographs and Records 
Cunningham and Radiotron Tubes Eveready and Ray-o-Vac Batteries : 





WE SERVICE : 
YOUR SET : 


ELMHURST 1062 RADIO 
_ Wolf's Music House 
THE VIVA-TONAL COLUMBIA 


All the Latest Hits in Harmony Records 


3 for $1.00 


FULL LINE OF ALL RADIO PARTS AND ACCESSORIES 
Authorized Dealer—BOSCH_KENNEDY CROSLEY 


138 North York Street ELMHURST, ILLINOIS : 





LYNCH THEATRES 


York ere 


EENHURST, ILLINOIS 


Telephone Elmhurst 
675 





GEORGE KAPPUS, Mgr. 


LEWIS HARVEY 
At the Organ 





Affiliated with 
BALABAN & KATZ 





= ANY TIME DAY OR NIGHT : 


Telephone Elmhurst 18 


And You Will Receive Prompt, Considerate Attention 


H. oH. ROBIEEARD:. 
Undertaker 


Chapel or Complete Funeral Equipment for Home or Church 
A Personal Service Fitted to Your Needs and Desires 


: VILLA PARK OFFICE VILLA PARK AVENUE. : 
All Phones---Elmhurst 18 


_ 130 South York St. Elmhurst, Il. | 


STATE BANK 
of 


VILLA PARK 


_A Good Bank ina 
Good Town 
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To the owners of this little book 
We would say, just give a look, 

After you've stirred up the batter 
And the advertising matter, 

We're sure you'll find it worth your while 
To give these friends a good fair trial. 


“Some hae meat and canna eat, 
And some hae none, that want it; 
But we hae meat and we can eat, 
Sae let the Lord be thankit.”’ 


—AHurits. 


Tested and Tried Recipes 
And Household Hints 


BY THE MEMBERS OF THE 


O. E. S. SEWING CIRCLE 


Villa Park Chapter 
No. 953° 


And Their Friends 





The members of the Sewing Circle present this Cook Book 
of ‘TESTED AND TRIED RECIPES” with great pleasure, and 
sincerely hope it will be of great value to many homes. 


We wish to thank most heartily all who have assisted us in 
any way. Most especially do we thank our advertisers who have 
made this little volume possible, and the many ladies who have 
eiven us valued recipes. 





4 WISH TO EXPRESS my sincere thanks and the Chapter’s 
J thanks and appreciation for the time and efforts our chair- 
man Sister Lillian Taber and her committees have devoted to this 


Cook Book. 


In expressing this appreciation, I can find no words more 


appropriate than those of Edgar A. Guest:— 


‘‘To have smoothed another’s way, 
Even by the smile you gave, 

Or the word you had to say, 

This is being brave. 


To have made another glad 

He stood face to face with you 
And your friendship once he had, 
This is being true. 


To have been in time of need, 


First to hurry to the gate, 
First to do the kindly deed, 
This is being great. 


To have learned in selfish strife 
Little satisfaction lies, 
Serving is the joy of life, 
This is being wise.”’ 


Fraternally yours, 
LEONA YUILL, Worthy Matron 


MEMBERS OF THE SEWING CIRCLE 


Leona Yuill 

Olive Roll | 
Carolyn Fletcher 
Esther Nordstrom 
Anna Schwartz 
Cora Derby 

Anna Filwett 
Jessie Gould 
Grace Sweeney 
Mildred Dempsey 
Violet Trowbridge 
Florence Morrow 
Stella Kemble 
Ida King 

Alma Larsen 
Lillian Taber 


Pearl Gagle 

Mary Harrington 
Grace Avard 

Ellen Bystrom 
Minnie Strock 
Mary Gernon 
Lillian Singer 

Mae Smith 

Grace Swanson 
Gladys Wohlfahrt 
Mary Hetherington 
Agnes Sauer 

Doris Mahood 
Lottie Larsen 
Anna Rogers 
Estelle Hieronymous 


t 


Nelle Todd 
Irene Staab 


~ Jessie Buck 


Anna Thayer 
Dorothy Wall 
Elsie McQuinn 
Margaret Luetke 
Theresa Stepper 
Lenora Smith 
Nina Oesterling 
Agnes Noren 
Mabel Barrett 
Zora Smart 
Martha Briggs 
Mary Jane Lundgren 
Dorothy Steele 


SOUPS 


BEAN SOUP 


Soak one pint of white beans. Boil either a ham bone or 
the bone from roast beef in two quarts of water. Add the beans, 
boil and strain. Season with salt, pepper and butter and a bunch 
of herbs. Add, just before serving, one pint of milk or cream. 
Serve with croutons. In one family this is a favorite dish. 


ONION AND CELERY SOUP 


One cupful of celery and two onions finely chopped. Cook 
with one quart of water until very tender, then add one quart of 
rich milk. Season with butter, salt and pepper. Serve hot. 


CELERY SOUP 


1 cup celery diced. 2 tablespoons flour. 
2 cups cold water. 2 tablespoons butter. 
1 cup milk. 


Cook celery twenty minutes in water; strain. Make white 
sauce of one cup of water the celery was cooked in, one cup of 
milk, the two tablespoons of butter and flour; then add cooked 
celery. Season with salt and pepper. GRACE AVARD. 


CELERY SOUP 


Cut celery into inch pieces and boil until soft. Rub through 
colander and return to fire with a pint of white stock. Scalda 
pint of milk, stir into it a tablespoon of flour and butter. When 
thick and smooth add slowly the stock seasoned with white pep- 
per and celery salt. Beat for a half minute and serve. 


CORN SOUP 
1% cups canned corn. 2 tablespoons flour. 
1 teaspoon salt. 4 tablespoons butter. 
2 cups milk. % teaspoon pepper. 


Make white sauce; add corn. Serve with crackers. 


(Mrs) Dorotuy S. WALL. 
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Service and Quality 
PATRONIZE THE 
Northwestern Dept. Store 


206 North Cornell Avenue 


TWO PHONES--Villa Park 833-R and 1168 


ce i 9) % om es 
The “Dennison” Store | Che Stule Hat Shoppe 
. ee] » 
Favors Decorations 
Free Instruction OLIVE BAUBY 
At the Sign of the Owl All Ladies’ Hats Five Dollars 
POWERS 163 J LOMBARD | 117 West First Street ELMHURST, ILL. 
OAKLAND PONTIAC 


West Elmhurst Variety Store YORK MOTOR SALES 





J. W. EYER W. SCHUESSLER 
508 Spring Road Elmhurst, II. PNome a8 
112 SOUTH YORK ST. ELMHURST 
Grav Music Shop Established 1910 Telephone 14 
Popular Music and Musical O. J. ROATH REALTY CO; Ine. 
Instruments Suburban Properties 


7 Park Agenue © Bombard, Hil. | 14 South Park St. LOMBARD, ILL. 


JG. DAX Hemstitching Patterns 


BOULEVARD HOME BAKERY General Merchandice 


PHONE--VILLA PARK 1510 
KLING’S DRY GOODS STORE 


15 PARK BLVD. VILLA PARK, ILL. 540 Spring Road ELMHURST, ILL. 
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MEATS AND DUMPLINGS 


BULLETS 


One can Campbell’s tomato soup or plain tomatoes; two 
medium-sized onions; one-pound hamburger. Fry onions in table- 
spoon of butter until light brown, add tomatoes, and set to cooking 
slowly. Make hamburger into small balls, drop in boiling sauce. 
Season with salt, pepper and a dash of paprika; simmer until meat 
is done. N. Topp. 


BAKED PORK CHOPS 


Make a dressing of bread crumbs, one well beaten egg, one 
tablespoon of melted butter; season with pepper, salt, sage and 
onion. Put dressing in baking dish, lay pork chops on top of 
dressing, sprinkle with pepper and salt and put dish in oven. 
When brown on one side, turn and brown the other. Cook 45 


minutes. N. Topp. 
HUNGARIAN GOULASH 
2 lbs. beef. ! 1 stalk celery. 
2 cups canned tomatoes. 1 green pepper. 
4 whole cloves. % lb. salt pork. 
1 onion. 1% cups carrots. 
2 tablespoons minced parsley. % |b. noodles or spaghetti. 


Cut beef in one-inch pieces and roll in flour; dice pork and place 
in frying pan. Cook slowly until pork is a golden brown, add beef 
and continue cooking until it reaches a golden brown, stirring con- 
stantly. Pour enough water over it to prevent burning and cook 
slowly for two hours. In another pan have tomatoes, celery, 
parsley, green pepper, onion, carrot and cloves. Cook thirty min- 
utes. At end of two hours, add meat and season with salt and 
pepper. Noodles have been cooked thirty minutes in salt water. 
This is very good served with lettuce and French dressing, baked 
potatoes and apple pie. CorA DERBY. 


CREOLE MEAT LOAF 


1 lb. chopped beef. Yolk of one egg. 
% cup tomato pulp. 1 teaspoon salt. 
% cup bread crumbs. Y teaspoon pepper. 


Bake in a covered tin orin muffin tin for % hour, then uncover 
and bake 20 minutes longer to brown. NINA OESTERLING. 
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BAKED SLICE OF HAM 


2 Ibs. of ham sliced 1 in. thick. 2 cups milk. 
% cup flour. 1 tablespoon butter, oil or fat. 
Small amount of pepper. 


Dredge ham with flour, sear in broiler quickly on both sides. 
Remove and place in ‘a baking dish or casserole. Cover with 
milk and bake one hour. as CorA DERBY. 


THE FAMILY’S DELIGHT 


1% lbs. lean pork or any other meat. (Left overs may be 
used.) 6 onions, 2 cups noodles, 1 cup tomato sauce, 1 cup grated 
American cheese, 4 tablespoonsful parsley chopped fine, 4 table- 
spoonsful pimentos chopped fine, Y% cup bacon chopped fine, 1 tea- 
spoon salt, 1 teaspoon paprika, Y% cup green pepper chopped fine. 


Cut meat into cubes, fry bacon to a golden brown. Chop 
vegetables and add to the bacon; add the meat and cheese. Mix 
thoroughly in frying pan. Turn into casserole and bake one hour. 

CorA DERBY. 


ROUND STEAK WITH SAUSAGE FORCE MEAT 


One pound round steak, % pound pork sausage, 72 cup bread 
crumbs, and seasoning. Pound steak rather thin, cover with saus- 
age and bread crumbs, mixed; roll loosely and skewer. Roast in 
pan with small pieces of suet on top. Baste often. Roast pared 
and halved potatoes in pan with meat. Time—one hour. Will 
serve five people. EsTHER NORDSTROM. 


PORK CHOPS--ESCALLOPED POTATOES 


Slice raw potatoes into buttered baking pan, putting bits of 
butter, salt, pepper and bread or cracker crumbs, between layers. 
Fill pan one inch from top, cover with milk. Lay pork chops on 
top of potatoes, add salt and pepper. Bake in a slow oven; when 
chops are brown on top, turn them over and brown other side. 

EsrTHER NORDSTROM. 


STUFFED STEAK 


2 cups soft bread crumbs. Y% cup diced onion. 
4 tablespoons corn oil. ¥% teaspoon salt. 


Mix ingredients well and spread over steak; roll, fasten.with 
toothpicks, roll in flour and place in a hot oven until brown. 
Reduce heat and cook 1% hours, basting with 1% cups of water. 

CorA DERBY. 
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HAM AND POTATOES 


Slice about six large potatoes crosswise and lay in a greased 
pan. Putaslice or two of raw ham over them, add % cup milk 
and pepper and salt to taste. Bake about one hour. 

AGNES J. NOREN. 


MEAT LOAF 
1 lb. round steak, ground. 1 medium onion cut fine. 
Y% |b. pork sausage. 1 large cup tomatoes. 
1 teaspoon salt. 6 crackers, rolled. 


Y teaspoon pepper. 


If link sausage is used, skin. Mix well the meat, onion, toma- 
toes, salt and pepper well then add cracker crumbs. Bake in mod- 
erate oven one hour in a loaf pan. GRACE AVARD. 


ROAST CROWN OF PORK 


Select a 6 or 8 |b. loin of pork and have butcher arrange it to 
forma crown. Then prepare stuffing of—2 cups rice,.1 green pep- 
per, 1 pimento, 2 tablespoons drippings, % teaspoon sage. To 
cooked rice, add finely chopped green pepper and pimento, drip- 
pings and sage; mix well. Put pork into roasting pan, fill cavity 
with stuffing. Spread a piece of greased brown paper over pork 
and sear in hot oven 20 or 80. minutes, then reduce heat to moder- 
ate, and bake slowly 3% hours, basting with two cups water during 


last half of roasting. OLIVE ROLL. 
BEEF LOAF 
2 lbs. ground boiling beef. 1 tablespoon chopped parsley. 
1 lb. ground pork. 1 teaspoon salt. 
1 cup bread crumbs. | 4 teaspoon pepper. 
1 egg, well beaten. 1 tablespoon onion juice. 


% cup milk. 


Mix ingredients thoroughly and press into buttered pan. Sear 
under gas flame. Bake in moderate oven for one hour. A good 
variation for this is to pour a can of Campbell’s tomato soup over 
meat when meat is about half cooked. LEONA THAYER YUILL. 


NEW MEAT LOAF 


One pound uncooked ham (ground), one pound fresh pork 
(ground), one cup soft bread crumbs, one cup milk, one or two 
eges well beaten, a little pepper and some onion—NO SALT. 
Bake in a slow oven one hour. (Mrs.) Dorotuy S. WALL 
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LEFT OVER MEAT 


2 cups cooked meat, diced. 1 onion diced. 
% green pepper, diced. 1 can Campbell’s tomato soup. 


Fry onion and green pepper in fat gently, till done. Add soup 
and meat; simmer about five minutes. GRACE AVARD. 


LEFT OVER MEAT 


2 cups cooked meat, diced. Y% teaspoon salt. 
1 onion diced. ¥% teaspoon pepper. 


1 can Campbell’s tomato soup. %% cup water. 
1 can kidney beans. 


Pour contents of can soup and % cup water in pan with diced 
onion; simmer five minutes, add meat and kidney beans, and sim- 
mer ten minutes more. Serve with mashed potato. 

GRACE AVARD. 


MEAT LOAF 


One pound round steak, one cup suet, two small onions, one 
cup soft bread crumbs, two teaspoons salt, two tablespoons Wor- 
cestershire sauce, one egg, two tablespoons horse-radish, % tea- 
spoon dry mustard, two tablespoons minced green pepper, % cup 
tomato catsup. Chop meat, suet and onion fine, add bread 
crumbs, egg slightly beaten, and all ingredients except catsup. 
Pack into a greased bread pan, cover the top of loaf with tomato 
catsup and bake one hour in a moderate oven. This can be made 
with left over meat and is delicious either hot or cold. 

LILLIAN TABER. 


SOUTHERN ROLL 
2 flank steaks. 1 green pepper. 


Have the butcher pleal steak and score, then salt and pep- 
per to taste. Pound and work in as much flour as steak will hold. 
Cut green pepper fine and sprinkle over steak. Lay one steak on 
top of the other and roll, tie with string. Place in hot kettle with 
a little suet (melted), and sear all over. Add two cups water and 
simmer 1% hours; serve hot. LEONA YUILL. 


GOOD-ENOUGH-FOR-SUNDAY CHOPS 


Have pork-chops cut one inch thick, roll in flour and brown 
in fat. When browned on both sides, drain off all fat, cover with 
boiling water and simmer about 1% hours. GRACE AVARD. 
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CREAMED SWEET BREADS 


As sweet breads come from the market remove paper and 
plunge into cold water. Let stand for one hour, then drain and 
put into acidulated boiling salted water (add lemon or vinegar) 
and allow to cook slowly until tender (twenty minutes or longer. ) 
Again drain and plunge into cold water that they may be kept 
white and firm. Remove skin, separate into small pieces, and 
serve with white sauce on toast or in timbale cases. 

LEONA THAYER YUILL. 


BAKED HAM 


Soak an 8 or 10 pound ham over night, then cook in fresh 
water until tender. Skin the ham and remove extra fat, then put 
back into water until cold. Remove ham and put into roaster, 
cover the top side of ham with brown sugar and slices of pine- 
apple. Pour the juice of pineapple into the pan and place in the 
oven; bake until pineapple is browned well, and baste with juice. 

LILLIAN TABER. 


VEGETABLE DINNER 


1% lbs. beef in piece. 1 stalk celery. 

4 onions. 4 parsnips. 

4+ carrots. Few pieces of parsley. 

4 potatoes. Season with salt and pep- 
8 cups hot water. per to taste. 


Brown meat in pan then remove to kettle, add three cups 
hot water; simmer for 3% hour. Peel vegetables and place around 
the meat, whole—cut celery sticks in halves. Let simmer until 
done—about one hour, potatoes don’t take so long. Serves four 
people. GRACE AVARD. 


NEVER FAIL DUMPLINGS 


One cup flour, % cup sweet milk, one Heaping teaspoon 
baking powder, one teaspoon salt. Lay by spoonsful on boiling 
broth or gravy. Boil fifteen minutes. Serve at once. ere 


EXCELLENT DUMPLINGS 


2 cups sifted flour. % teaspoon salt. 
4 teaspoons baking powder. % cup cold water. 


Mix with spoon, dip spoon in hot liquor and cut drop from 
spoon. Cook ten minutes with cover off, and ten minutes with 
cover on. | GRACE AVARD. 
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RAISIN SAUCE FOR BAKED HAM 


Put one cup sugar and % cup water in saucepan and stir 
until sugar is dissolved. Add one cup raisins, two tablespoons 
butter, three tablespoons vinegar, % tablespoon Worcester sauce, 
% teaspoon salt, % teaspoon pepper, 4 teaspoon cloves, a few 
crains mace and one glass of grape or currant jelly. Cook five 
minutes, or until jelly is dissolved. Mrs. OLIvE ROLL. 


MAITRE DE HOTEL BUTTER 


Y cup butter. % tablespoon finely chop- 
Y% teaspoon salt. ped parsley. 
¥% teaspoon pepper. 34 tablespoon lemon juice. 


Add a few chopped olives or pickles. Work butter with 
wooden spoon until creamy, season and add lemon juice slowly. 
To be served with meats, especially meat loaf. 

LEONA THAYER YUILL. 
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Villa Park 1109 Villa Park 507-R 


THE 
LOMBARD PRINT SHOP 


Finest Grade Fay B Pauly > hop fe 


COMMERCIAL JOB MRS. J. W. FAY, Prop. 
PRINTING Beauty Aids for Every Need 


SaOTGLENDAROIAV GL LOMBARD, ILL. Permanent Waving VILLA PARK, ILL. 





Ville Ave. and Main St. Back of A. & P. Store 
VIEEHAN’S DrRuG STORES 


Villa Park Toggery LOUIS F. MEEHAN, R. PH., OWNER 


E. J. BAXA, Prop. **TWO STORES” 
‘"BOTH GOOD” 
Men's Furnishings 


HATS and 
CAPS 


VILLA PARK AND ARDMORE 
ILLINOIS 


PHONES: VILLA PARK 546, 297, 811 AND 812 


Villa Park, - - Illinois 





Phone Residence Phone 


Insurance is-not-a-Luxury | Vilia Park 1135 Villa Park 473-R-X 
Insurance is-a-Necessity Schindler’s 
MEAT MARKET 


FRED H. SMITH High Class Meats of Every 


Phone 503 W Description 


Phone orders given prompt attention 


P. O. Box 93 Villa Park, Ill. 
Ardmore Ave. & Park Blvd., VILLA PARK 


CLEANING : REPAIRING : ALTERING 


EMIL SCHLEHAHN 
Merchant Tailor L O MBARD 


3 STATE BANK 
Telephone VILLA PARK 1508 


326 South Princeton Ave., Cor. Central Blvd. 
At Ardmore Station, VILLA PARK, ILLINOIS 
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FISH 


SALMON ESCALLOP 


1 large size can salmon. 2 tablespoons fat. 
Corn flakes. 1% cups milk. 
2 tablespoonsful flour. Salt and pepper to taste. 


Make a white sauce of last five ingredients. Oil a baking 
dish, put in a layer of corn flakes, then a laker of flaked salmon. 
Repeat until all ingredients are used, covering each layer with a 
little of the white sauce. Bake and serve hot. This js just as 
ood made with bread crumbs instead of corn flakes. CoRA DERBY. 


SALMON LOAF 


One cup rice, one-pound can salmon, % cup bread crumbs, 
one egg, % teaspoon salt, 4 teaspoon onion juice, / teaspoon 
pepper, % teaspoon celery salt. Cook rice in five cups boiling 
water for twenty minutes, drain. Line greased baking dish with 
rice, leaving nest in center. Pick over salmon, mash, add egg, 
bread crumbs and seasoning. Pack this mixture into rice nest, 
covering with rice. Bake ina moderate oven forty minutes. Turn 
out on platter and pour over tomato sauce. Any chopped meat or 
fish can be used as filling. Serves six. LILLIAN TABER. 


SHRIMP SALAD FOR EIGHT 


Three cans shrimp, four hard-boiled eggs cut fine, #2 onion 
cut fine, celery (as much as desired) cut fine. Moisten with may- 
onnaise. 


HALIBUT BAKED IN TOMATO SAUCE 


Boil can of tomatoes twenty minutes, put through sieve and 
add this pulp to one heaping teaspoon butter and flour rubbed to 
a smooth paste. Add salt, pepper and fish, baking till fish is done. 


FISH PIE 


Line a casserole with cooked rice. Make a thick white 
sauce, season with salt and onion juice; add chopped peppers, 
chopped hard boiled egg and flaked cooked fish. Fill the rice 
crust with this mixture, cover with a layer of the cooked rice, 
sprinkle the top lightly with grated cheese, and bake until brown. 
A good way to use left over fish. LEONA YUILL. 
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SALMON COCKTAIL 


Flake one pound can of salmon and remove bones and skin. 
Place in eight cocktail glasses and pour over each one tablespoon- 
ful of following dressing— 


1 tablespoon horse-radish. 2 tablespoons tomato catsup. 
1 tablespoon vinegar. 2 tablespoons lemon juice. 
1 tablespoon Worcestershire 1 dash of tabasco. 

sauce. % teaspoon salt. 


Serve with slice of lemon and wafer. Very appetizing. 
Will serve eight persons. 


SALMON AND CORN LOAF 


One can salmon, one can corn, one cup dried bread crumbs 
or crackers, two beaten eggs, one cup sweet milk, one tablespoon 
butter, salt and pepper to taste. Mix well and bake ina slow oven 
over forty minutes. This is a delicious dish. LILLIAN TABER. 


BAKED TROUT 


Clean well, season, salt and pepper, beat one egg lightly, 
spread over fish and lastly sprinkle with fine cracker crumbs. Bake 
until fish is done to a nice brown—about 25 or 30 minutes. 
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A CLEAN SAFE PLACE TO KEEP YOUR FOOD 


Automatic Sanitary Food Saver 


o °e © 
Frigidaire 
ELECTRIC REFRIGERATOR 
“Makes Your Work Easier” 


VILLA PARK 1158-R 





M. H. LYONS, Elmhurst 


STOVER COMPANY, CHICAGO, ILLINOIS 
DELCO LIGHT COMPANY, DAYTON, OHIO 
GENERAL MOTORS CORPORATION, DETROIT, MICHIGAN 


= 
——_——e—a—av—s>$>0—>90 sz nn = 
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CLEANS AA, 
AND 





Se} 
Phone 


Villa Park 1511 


133 West 
St. Charles Road 





Milla Wark Cleaners and Dvers 


Cleaners and Dyers of all Wearing 
Apparel. Also Portieres, Drapes 
Rugs and Carpets. 


ALL WORK GUARANTEED Teller Ws ose 
WE CALL FOR AND DELIVER Milla Park, Hllinvis 


BREADS--BISCUITS--DOUGHNUTS 


By having all dry ingredients for biscuits, pies, corn bread 
and muffins, I can, by adding milk or milk and egg (whichever the 
case may be) have them on very short notice, also saves extra 
work. For corn bread I rub the lard or shortening into the corn 
meal, flour and baking powder, same asin biscuits. You need have 
no fear of weavel getting into corn meal when mixed with lard. 


N. Topp. 
NUT BREAD 
4 cups white flour. 1 cup broken nut meats. 
4 teaspoons baking powder. 1 cup raisins. 
1 cup brown sugar, 2 eggs. 
or % cup white sugar. 1% pints milk. 


1 teaspoon salt. 

Mix dry ingredients, beat eggs and add milk to eggs; then 
pour liquid into dry ingredients. Mix well; let raise in greased 
loaf tins 20 minutes. Bake one hour in moderate oven. 

GRACE AVARD. 
BOSTON BROWN BREAD 


2 cups graham flour. % teaspoon soda. 

1 cup corn meal. 1 teaspoon baking powder. 
1 cup corn syrup. 134 cups milk. 

1 cup seedless raisins. 1 egg. 


Fill baking powder cans half full, cover and set in large ves- 
sel of water with tight cover and cook on top of stove 1% hours. 
| CAROLYN J. FLETCHER. 


BAKED BROWN BREAD 


% cup molasses, % cup sugar, one quart graham flour, one 
teaspoon baking powder, one pint sour milk, stir in one teaspoon 
soda. Beat all together rapidly and bake in two baking powder 


cans for 45 minutes. (Mrs.) Dorotuy S. WALL. 
NUT BREAD (OVEN) 
3% cups flour. ¥% teaspoon salt. 
8 teaspoons baking powder. 1 egg, beaten. 
1% cups milk. 1 cup chopped nut meats. 


34 cup sugar. 


Put into greased bread tin and raise 30 minutes. Bake 
slowly for 45 minutes. (Mrs. ) LENORE F. SMITH. 


GRAPENUT BREAD | 


Soak together for 10 minutes—two cups sour milk, one cup 
grape nuts and 1% cups sugar. Then add one egg .well beaten, 
Ye teaspoon salt, three cups flour sifted with four level teaspoons 
baking powder. Dissolve one teaspoon soda in a little hot water 
and add last. Put into two well greased bread pans, let stand one 
hour and bake 40 minutes in a moderate oven. 


FRENCH COFFEE CAKE 


One cup sugar, two large tablespoons butter, one egg well 
beaten, (white and yolk beaten separately), one cup milk, two cups 
flour (sift four or five times), and two teaspoons baking powder. 


Torp—Mix sugar and chopped walnuts with some melted but- 
ter and spread over top before baking. Mrs. OLIVE ROLL. 


QUICK COFFEE CAKE 


1% cups flour. 6 tablespoons sugar. 

2 teaspoons baking powder. 2 tablespoons melted fat. 
% teaspoon salt. 1 egg. 

4% teaspoon nutmeg. % cup milk. 


Add in order given and mix to a smooth dough. 


Top MIXTURE 


4 tablespoons sugar. 2 tablespoons flour. 
1 teaspoon butter. Yu teaspoon cinnamon. 


Mix well witha fork and place on top of cake. Bakeina 
hot oven. GLADYS WOHLFAHRT. 


OATMEAL BISCUITS 


1% cups raw rolled oats, 1 cups wheat flour, 5 tablespoons 
melted shortening, 1 teaspoon salt, 1 tablespoon sugar, 8 teaspoons 
baking powder, milk or water to make the right consistency. Sift 
salt,’ baking powder and sugar with flour, then mix thoroughly 
with oats to make a dough of the same consistency as any biscuit. 
Roll or pat out about % inch thick and cut. Brush off tops with 
milk and bake in a quick oven. LILLIAN TABER. 


SOUTHERN SOUR MILK BISCUITS 


6 tablespoons lard. 2 teaspoons baking powder. ° 
3 cups flour. 1 level teaspoon soda. 
1 cup sour milk. 34 teaspoon salt. 


Roll thin and cut with biscuit cutter. CAROLYN J. FLETHER. 
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SOUTHERN BISCUITS 


3 cups flour. 4 level teaspoons baking 
1 cup milk. powder. 
6 tablespoonsful lard. 1 level teaspoon salt. 


Mix flour, baking powder and salt, and sift, then the lard; add 
milk to make soft dough. Roll on bread board and cut with a bis- 


cuit cutter. CAROLYN J. FLETCHER. 
BAKING POWDER BISCUITS 
3 cups flour. % cup shortening. 
8 teaspoons baking powder. 1 cup milk. 


1 teaspoon salt. 


Sift together, flour, baking powder and salt. Work in short- 
ening, then add milk. Turn on floured board and cut in rounds. 


Bake about 15 minutes. NINA’ OESTERLING. 
SOUR MILK BISCUITS 
2 cups flour. % teaspoon salt. 
1 teaspoon baking powder. 2 tablespoons shortening. 
% teaspoon soda. % cup sour milk (thick). 
Mix and sift dry ingredients, work in shortening, add liquid 
sradually, making dough as soft as can be handled. Turn on 


floured board, pat into % inch thickness, cut and bake in a hot 
oven—450 degrees. 


CORNMEAL BUNS 


2 cups bread flour. 2 eggs. 
34 cup yellow cornmeal. 1 cup milk. 
% cup sugar. 3 teaspoons baking powder. 


4 tablespoons melted butter. 


- Measure and sift together flour, cornmeal, baking powder and 
sugar. Beat eggs until light and add milk; blend with dry ingre- 
dients while beating constantly. Last add melted butter, put into 
hot gem pans and bake in a moderate oven for 25 minutes. 

LILLIAN F. TABER. 


CINNAMON BUNS 


Roll plain bread dough out % inch thick on floured board; 
brush with melted butter, sprinkle with brown sugar, cinnamon 
and raisins. Roll as for jelly roll; cut into 1% inch pieces, place 
with cut edges on greased pan. Sprinkle with 4 inch brown sugar 
and cinnamon. Bake ina moderate oven 380 to 35 minutes; re- 
move from pan at once. Mary A. HETHERINGTON. 
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COFFEE CAKE 


1% pints milk, }% cup butter and lard, salt to taste, one cup 
sugar, flavor with nutmeg, three eggs, 2c yeast cake dissolved in 
¥% cup lukewarm water, flour enough to make a firm dough, and mix 
with fingers. Let raise 4 to 5 hours, then spread on greased tins. 

For topping, add sliced apples covered with crumbs made of 
72 cup sugar, % cup flour, a litle salt, one tablespon butter, grated 
lemon rind. Let raise about % hour in tin, then bake. 


PARKER HOUSE CORN CAKE 


Mix together one cup cornmeal, one cup flour, two teaspoons 
baking powder, 34 teaspoon salt. Mix in another bow] one ego, 
4 cup sugar, and one cup warm milk. Pour liquid mixture into 
the dry and beat thoroughly. Bake 20 minutes. LILLIAN TABER. 


CORN BREAD 


Two eggs beaten light, 4% cup sugar, one cup milk, 1% cups 
flour, one cup corn meal, three teaspoons baking powder, three 
large tablespoons butter. Bake 30 minutes in a moderate oven. 
A cup of cooked oatmeal mush added to this recipe gives the corn 
bread a delicious flavor and keeps it from crumbling. 

JeEsstE M. GOuLp. 
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CORN BREAD 


Two cups flour, one cup corn meal, two eggs, two tablespoons 
sugar, butter the size of % an egg, % teaspoon salt, two heaping 
teaspoons baking powder, enough milk to make like cake. 


ROLLS 


One cup bread dough just before you make the bread into 
loaves. It will raise real high and have a crust over it; don’t 
break the crust, and use the first or second day following. Cover 
and keep in a medium cool place. Put one cup warm water on 
the dough, % cup sugar and a little salt: stir, then add flour to 
make a medium dough, not quite as stiff as for bread. Let raise 
real light, let raise again, and make into buns. Make real flat. 
Bake 20 minutes in a hot oven. This will make two dozen buns. 

A. K. THAYER. 


MUFFINS 


One egg beaten with one large tablespoon sugar, one cup milk, 
two tablespoons melted butter, 2% teaspoons baking powder. 
Flour enough to make consistency of cake. Heat pans before 
putting in mixture. MARY E,. HERRINGTON. 


PENNY MUFFINS 


1 yeast cake. 2 tablespoons butter. 
1 cup milk. 1 teaspoon salt. 

1 cup warm water. 1 egg. 

Y% cup sugar. Flour to make dough. 


Dissolve yeast in water and milk, add salt and 1% cups flour 
and let rise. When light, add sugar, egg and butter and beat hard. 
Stir in flour to handle and let it rise twice. Then knead into muf- 
fin pans and bake 12 minutes in a hot oven. Makes 80 muffins. 


GRAHAM MUFFINS 


2 cups graham flour. ¥% cup sugar. 

1 cup bran flour. 2 eggs beaten. 

1 teaspoon soda. % teaspoon salt. 

2 tablespoons butter. 1% cups sweet milk. 

Mix and bake in muffin tins in a moderate oven for 45 minutes 
or until done. Makes twelve muffins. FLORENCE J. Morrow. 

DOUGHNUTS 

1 cup sugar. 5 cups sifted flour. 

1 teaspoon mace or nutmeg. ¥% teaspoon baking soda. 

8 tablespoons melted fat. 1 teaspoon baking powder. 

2 eggs. 1 cup sour milk. 


Mix sugar, mace, fat and eggs; stir well, add sour milk and 
mix. Then add flour, soda and baking powder sifted together, in 
the liquid; roll and cut. Use 1% pounds lard in a two-quart kettle, 
dropping in one at a time and turning before adding another. 
Bake three ata time. Goes quick and you don’t need so much 
lard. | GRACE AVARD. 


DOUGHNUTS 


Two eggs, % cup sugar, % cup sour cream, % teaspoon but- 
ter, 4 teaspoon soda, /% teaspoon baking powder, a good pinch of 
salt, 4% teaspoon nutmeg, flour to roJl as thin as possible. Fry in 
deep fat not too hot. Mrs. LoTTie LARSEN. 


DOUGHNUTS 


1% cups thick sour cream, one scant cup buttermilk, two eggs, 
one cup sugar, Y% teaspoon salt, Y% teaspoon nutmeg, two tea- 
spoons baking powder, one teaspoon soda dissolved in milk for a 
short time. Flour to make dough not too stiff. Handle as little 
as possible. Makes about four dozen. LILLIAN TABER. 


26 


DOUGHNUTS 


Two eggs well beaten, one cup sour milk, one cup sugar 
creamed with 1% tablespoons butter, one teaspoon soda dissolved 
in one teaspoon hot water, a pinch of ginger to prevent soaking 
fat, and one teaspoon nutmeg. Beat eggs, milk and sugar well to- 
gether before adding flour. Stir in enough flour to roll, and cut. 

CAROLYN J. FLETCHER. 


DOUGHNUTS 


Two cups granulated sugar, one cup hot mashed potatoes, 

_ butter the size of an egg. Cream together, then add one cup 

sweet milk and three well beaten eggs, one quart flour sifted with 

five teaspoons (slightly rounded) baking powder and one teaspoon 
nutmeg rounded up. Mrs. PEARLE GAGLE. 


DOUGHNUTS 


One cup sugar, two eggs, two tablespoons melted lard, one 
cup sweet milk, 1% teaspoons baking powder, a little salt and 
some nutmeg. Flour to make a soft dough. 

Mary E. HERRINGTON. 


DOUGHNUTS 


Two cups granulated sugar, three eggs, three tablespoons 
melted lard, % teaspoon nutmeg, one teaspoon baking soda in one 
cup sour milk, about five or six cups flour. Mix in order given. 
Makes about three dozen. Fry in deep fat. AGNES J. NOREN. 


DROP DUMPLINGS 


1% cups flour. 1 egg. 
Ye teaspoon salt. 1 cup milk. 


1 teaspoon baking powder. 


Mix and drop by spoonfuls in broth. Cover tight for ten min- 
utes, uncover and boil five minutes longer. FLORENCE J. Morrow. 


WAFFLES 
1 pint flour. 2 eggs (yolks and whites 
8 teaspoons baking powder. beaten separately. ) 
% teaspoon salt. 1 cup milk. 


1 tablespoon melted butter. 


Mix in order given and bake at once on a hot, well greased 
waffle iron. If batter is too stiff, more milk may be added. Serve 
with syrup. 


bo 
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PAN CAKES 


¥% cup flour, with one teaspoon baking powder, Y% teaspoon 
salt and one egg to each person to be served. | Melt level teaspoon 
butter and pour in last; beat well, and use milk enough to make 
batter about the consistency of thick cream. N. Topp. 


(he 
Carrol 1. Bragg | 
Organization 


With eighteen 
West Suburban Offices 


REAL ESTATE SERVICE 
Intelligently Rendere 





MILEA BARK OBBICE 
Phone Villa Park 802 


CORNER VILLA AVENUE AND PARK BOULEVARD 


PIES AND PASTRY 


BUTTER SCOTCH PIE 


1% cups brown sugar mixed with four tablespoons flour, 
1% cups cold water. Cook in double boiler until thickened. Add 
two egg yolks well beaten and two tablespoons butter and cook for 
five minutes longer. Remove from fire and add one teaspoon 
vanilla. Pour in pastry shell, cover with a meringue and brown in 
the oven. (Mrs.) Dorotuy S. WALL. 


BANANA PIE 


1% tablespoons flour mixed with % cup sugar, yolks of three 
eggs beaten lightly, 144 cups milk, 4 teaspoon salt, % teaspoon 
vanilla. Mix all together and boil until thick. Bake crust, line 
with bananas and cover with above mixture. Spread meringue 
made from the whites of the eggs, and brown. e 

VIOLET V. TROWBRIDGE. 


PUMPKIN PIE fOne Pie) 


One cup pumpkin, % cup sugar, two eggs, 4 teaspoon each 
of salt, nutmeg, cloves and ginger, one cup milk, % cup cream or 
a little butter. JessiIE M. GouLp. * 


CREAM PIE 


One pint of milk, % cup of sugar, pinch of salt, three eggs and 
1% tablespoons flour. Heat sugar, milk and salt in a double 
boiler. Beat yolks of eggs, stir in flour and add milk to make a 
smooth paste, add to milk and cook until thick. Beat whites to a 
stiff froth, add three tablespoons of sugar, cover pie with same and 
brown. This makes a filling for one crust.~ |MAry KIRKLAND. 


ORANGE PIE 


One cup water, 4 cup granulated sugar and pinch of salt put 
on to boil. Add four tablespoons corn starch dissolved in water to 
the boiling mixture; let boil until corn starch is well cooked. 
Separate two eggs, beat yolks slightly with two tablespoons cold 
water. Remove boiling mixture from stove and stir in egg yolks. 
Put on stove and boil until thick, being careful not to scorch. 
Remove from fire, add grated rind of one orange, % cup orange 
‘juice with one tablespoon lemon juice. Put in baked shell, place 
meringue on top and brown. Mrs. CLAYTON BRIGGS. 
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APPLE PIE THAT IS DIFFERENT 


Crust—One cup flour to three tablespoons lard and one tea- 
spoon salt. Rub together with spoon and mix with milk until stiff 
enough, but not too stiff. 

FIttiInc—Wash four apples and chop with skins on, add 
VE cup sugar, Y% teaspoon salt, Y% teaspoon cinnamon, and one 
t8blespoon butter. Mix all well together in a pan, turn into crust 
and bake 50 minutes. N. Topp. 


RHUBARB PIE 


2 cups rhubarb. 3 ege yolks. 
1 cup sugar. 1 tablespoon flour. 
Cut rhubarb into small pieces, mix with other ingredients and 
bake in rich pie crust. Use whites of eges for top. 
FLORENCE J. Morrow. 


RAISIN PIE 
1% cups Sugar. « Y tablespoon cinnamon. 
2 cups raisins. ™ 2 tablespoons butter. 
1% cups hot water. \ cup vinegar. 
1 tablespoon corn starch. 1 egg. 


Mix sugar, cinnamon and corn starch; add hot water, butter, 
vinegar and egg well beaten, and last add raisins. Cook until 
thick, stirring constantly. Any pie crust that is flaky is all right: 

CAROLYN J. FLETCHER. 


LEMON CREAM PIE 


Crust—One cup hard wheat flour, % cup lard, 1-6 cup cold 
water, %3 teaspoon salt. Sift’ flourand salt, blend in lard. Add 
water, roll and bake. 2 

FILLING— Put in double boiler, one cup boiling water and one 
tablespoon butter. Wash one lemon and grate the rind, adding 
this to the water and butter. Squeeze four tablespoons lemon 
juice into acup. Separate four eggs, beating the whites first until 
very stiff, then beat the yolks. Add to the yolks 34 cup of sugar, - 
into which has been mixed three teaspoons corn starch; then add 
lemon juice and beat well. Add this mixture to the boiling water, 
butter and lemon rind; beat continually until thick. Separate the 
whites of the eges into two parts, adding one portion to the thick- 
ened mixture and fold in carefully. Pour this into baked crust. 

MERINGUE—To the remaining egg whites add three teaspoons 
sugar and one teaspoon lemon juice. Beat well, spread on pie and 
brown. Mrs. NINA OESTERLING. 
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APPLE PIE 
6 large apples. 1 tablespoon butter. 
34 up sugar. Y% cup water. 
1 tablespoon flour. . Nutmeg or cinnamon to taste. 


Line a deep tin with rich crust; cover bottom of crust with 
sugar and flour well mixed? Prepare the®apples by paring and 
cutting in halves. Take out core, leaving a cup in each half. 
Place apples in prepared crust and sprinkle with sugar; cut butter 
in tiny bits and put in center of each apple. Sprinkle with nut- 
meg or cinnamon. Pour on water and bake in a moderate oven. 
Serve with plain or whipped cream, or ice cream. 


APPLE CUSTARD PIE 


3 eggs. 2 cups milk. 
2 cups sugar. % teaspoon vanilla. 
1 tablespoon flour. 


wy 
Mix sugar and flour, and add beaten eggs, milk and vanilla. 
Pour over apples in crust and bake. VIoLET V. TROWBRIDGE. 


LEMON CREAM PIE FILLING 


Four tablespoons flour and 1” cups sugar, mixed; one large 
or two small lemons. If lemons are washed and hot water poured 
over them after juice is extracted, this water can be added after 
mixture is in double boiler, saving time and bother of grating rind. 
Add juice of lemon to flour and sugar and enough cold water to 
the consistency of rich batter. Have water boiling and add three 
cups, set over hot water in double bower but do not light gas. 
Beat yolks of three eggs well and add, cook until thick then turn 
off gas and add butter size of walnut. If small pieces of cracked 
ice are added to egg whites while beating you can double the 


amount and it will not fall while baking. N. Topp. 
- COCOA CREAM PIE 2 
Place pastry over inverted pie pan and bake a delicate brown. 
% FILLING 
©) tablespoons cocoa. 2 cups milk. 
4 tablespoons corn starch. Y teaspoon salt. 
% cup sugar. 1 egg. 


» Combine cocoa, corn starch, sugar and salf Add heated milk 
slowly, stirring constantly, Cook fifteen minutes. Add well beaten 
ege, cook two minutes more. Pour in shell when cool, and cover 
with whipped cream. - CorA DERBY. 
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RHUBARB PIE 


8 cups rhubarb. 2 eggs. 
1% cups sugar. 1 cup milk. . 


1 tablespoon flour. 


Mix sugar and flour. Beat egos, well and add to sugar and 
flour, then add milk. Pour over rhubarb. NINA OESTERLING. 


» SQUASH PIE 


Boil and rub through colander a good marrow squash. For 
one pie, use— 


. 


1 cup squash. A little nutmeg and ‘ 
% cup sugar. cinnamon. , 
2 eggs, , % cup cream. 

¥% teaspoon salt. 1 cup milk. : 


If no cream, use a little butter. Jesste M. GouLp. 


PRUNE CREAM PIE 


1 cup prune pulp. 2 eggs, 

1 cup milk. % cup sugar. 

1 tablespoon corn starch. 1 tablespoon orange or lemon 

juice. 

To the prune pulp, add the scalded milk thickened with corn 
starch. Then the egg yolks and sugar are added with the flavoring. 
Pour into pastry shell, cover with beaten ege whites and brown 
delicately in a slow oven. Cora DERBY. 


PUMPKIN, squAsu OR SWEET POTATO PIE 


1% cups pumpkin. ¥% teaspoon salt. 

23 cup sugar. teaspoon nutmeg. 

1 egg. % teaspoon cinnamon. 

% cup milk. % cup cream. 

1 tablespoon melted butter. i 


x 


Steam and strain pumpkin tomake1% cups. Add sugar, salt, 
spice, butter, egg slightly beaten, and milk gradually. Fill raw 
crust and after crust is set, bake slowly. For squash or sweet po- 
tato pie, use squash or sweet potato instead of the pumpkin. 

CorA DERBY. 


FOR MAKING PIE SHELLS 


When making pie shells, invert the pie tin and cover bottom 
with crust, instead of lining pan and you have a much nicer crust. — > 
N. Topp. ~ ' 


, 
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QUICK PASTRY 


Y teaspoon baking powder. 


1 cup flour. 
3 tablespoons boiling water. 


Y% cup lard. 

% teaspoon salt. 

Sift dry ingredients together, add lard to hot water and mix 
with knife, keeping mixture flaky. CAROLYN J. FLETCHER. 
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Phone Elmhurst 1049 Office 125 South York Street 


When You Are Thinking of Good Things—Think Of 


FRANK P. HUNTSHAW 


: Home Builder ® General Contractor 
ELMHURST, ILLINOIS 


I Make Complete Financing Arrangements 


Insurance Real Estate Investments 


Your Daily Meats eae 


“It is often a problem to know just what kind of 
: Meat to have for Dinner—Supper or Breakfast. 
: ‘| When you decide—Phone Villa Park 855-] and 
: we will gladly give you some suggestions depend- 
ing upon the best offerings we have for that day. 


Best in Quality. Lowest in Price. 


CIRCLE SANITARY MARKET 


WE DELIVER 
119 South Villa Avenue VILLA PARK, ILL. 


Electrical Construction High Grade Lighting Fixtures 


Maytag Washers 
G. £. Vacuum Cleaners 
Single Dial Apex Radios 
Batteries, Tubes and 
Accessories 


VILLA PARK ELECTRIC. SHOP 
Phone Villa Park 1321 


; COOKIES 


FUDGE BROWNIES 


1 cup sugar creamed with 2 eggs. 

) tablespoons butter. 4 tablespoons cocoa. 

A scant % cup milk. ¥ teaspoon salt. 

23 cup Swans Down flour. 1 teaspoon vanilla extract. 


1 cup chopped nuts. 
Bake ina shallow pan for 15 minutes in a moderate oven. 
While still warm cut in squares like fudge. 
(Mrs.) DorotHy S. WALL. 


ROCKS 
1% cups brown sugar. Y% teaspoon salt. 
1 scant cup butter. 1 cup raisins (seeded and 
1 cup walnuts (chopped) chopped. ) 
or hickory nuts. 34% cups flour (Swans Down) 
3 eggs. 1 teaspoon soda, dissolved in 
1 teaspoon cinnamon. 1% tablespoons hot water. 


Cream butter, add sugar gradually then the eggs, well beaten. 
Keserve part of flour and mix with fruit and nuts. Add rest of in- 
gredients and lastly floured fruit. Drop from teaspoon on buttered 
tins one inch apart. Bake in a moderate oven. 


SURPRISE COOKIES 


1 cup sugar. ~ % cup butter. 
1 egg, well beaten. % cup milk. 
2 teaspoons baking powder. 2 cups flour (Swans Down.) 


(Dr. Price’s. ) 


Cream sugar and butter, add beaten eggs and milk, thicken 
with sifted flour and baking powder. Add more flour if needed to 
roll, cut in circles. Puta little filling on a cookie and cover with 
another cookie. Puta raisin on top and sprinkle sugar over lightly. 
Bake in a quick oven. 


FILLING FOR COOKIES. 


Ye cup chopped nuts. 1 cup raisins, seeded and cut. 
Y% cup sugar. 1 teaspoon flour. 
1 scant cup boiling water. ~ €Swans Down. ) 


Mix raisins, sugar and flour. Put in saucepan, pour boiling 
water over it, cook until thick. Stirin the nuts chopped fine and 
let cool. : Cora DERBY. 
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LEMON WAFERS 


34 cup butter. Y% teaspoon grated nutmeg. 
2 cups sugar. 1 teaspoon lemon juice, or 

4 cups Swans Down flour. erated rind of one lemon. 
% cup milk. 8 teaspoons baking powder 
2 eggs, CDrePriceiss) 


Cream butter, add sugar; add milk to eggs well beaten. Add 
slowly to creamed butter and sugar, then nutmeg andlemon. Add 
two cups flour sifted with baking powder, then add enough more 
flour to make a stiff dough. Roll thin and cut with cookie cutter. 
Sprinkle with sugar and bake 12 minutes in a hot oven. 

ELSIE MCQUINN. 


OATMEAL COOKIES 


1 cup flour (Swans Down. ) 1% cups oatmeal. 
1 scant cup sugar. % cup shortening. 
1 teaspoon cinnamon. ¥% teaspoon soda, in 
1 teaspoon warm coffee. ~ 1 tablespoon sour milk. 
Pinch of salt. 1 egg. 


Raisins to taste. 


Cream sugar and shortening, add egg, soda and milk; sift dry 
ingredients together, add to batter, adding the raisins last. Bake 


in a moderate oven. CoRA DERBY. 
ICE BOX COOKIES 
4 cups brown sugar. 1 level teaspoon soda. 
1% cups butter. 7 cups flour (Swans Down) 
) eggs, beaten. 1 cup walnut meats, ground. 
1 teaspoon cream of tartar. 2 level teaspoons salt. 


(Rounded. ) 
Mix well with hands, then roll and put in ice box over night. 


Cut in slices and bake. Jess1E M. Gou.p. 
ORANGE COOKIES 
% cup butter. 4 ege yolks. 
1 cup sugar. 2 tablespoons orange juice. 
2 cups flour (Swans Down. ) 2 teaspoons baking powder. 
Grated rind of % orange. (Dr. Price’s. ) 


More flour if needed. Cream butter, add sugar and orange 
rind gradually. Add egg yolks; sift flour and baking powder three 
times and add to egg mixture alternately with water and orange 
juice mixed. Mix stiff, roll and cut. Bake 8 to 10 minutes ina 
hot oven. 
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FILLED COOKIES 


1 cup sugar. Pinch of salt. 
% cup butter. YY teaspoon nutmeg. 
1 egg. % cup sour milk. 


1 level teaspoon soda. 


Mix sugar, butter and egg. Then add milk and enough flour 
(Swans Down) to roll. Roll thin, cut a hole in center of half of 
the cookies. On other half put one teaspoon of the following fil- 
ling, cover with the cookie that has the hole in. Squeeze edges 
together and bake. Enough for 36 cookies. 


FILLING 
% pound raisins. % tablespoon butter. 
% cup water. 1 tblspn. Swans Down flour. 


Boil raisins, water and butter together until raisins swell, then 
thicken with flour smoothed with water. Cool and place between 


the above cookies. EpitTH E. LINp. 
OATMEAL COOKIES 
2 eggs. 1 cup raisins. 
1 cup shortening. ) tablespoons sour milk. 
8 cups oatmeal. 1 teaspoon soda. 
_ 38 cups flour (Swans Down. ) 1 cup sugar. 


Grind oatmeal and raisins through food chopper, add eggs 
shortening and sugar, then milk to which has been added the soda. 


CREAM COOKIES 


2 cups sugar. 1 cup butter. 
2 eggs. 1 teaspoon soda. 
1 cup sour cream. 1 teaspoon lemon extract. 


Flour (Swans Down) to make a dough as soft as can be rolled. 
Will make 70 medium cookies. 
LEONA THAYER YUILL. 


BUTTERSCOTCH COOKIES 


2 cups brown sugar. 1 teaspoon vanilla. 

34 cup butter. 1 cup nut meats. 

Y cup lard. 1 teaspoon cream of tartar. 
2 eggs. 334 cups Swans Down flour. 


1 teaspoon soda. 


Mix all ingredients well, shape into a loaf and let stand over 
night. In the morning slice, put on greased pans and bake. 
LEONA THAYER YUILL. 
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SUGAR COOKIES 


4 eggs, Y% nutmeg. 

1% cups sugar. 2 teaspoons baking powder. 
% cup butter and lard. (Dr. Price’s. ) 

1 orange. Flour to roll (Swans Down. ) 


1 teaspoon vanilla. 


Bake in a quick oven. Beat the first three ingredients well. 
Add the juice of the orange, vanilla and nutmeg; beat, then add 
baking powder and flour. LEONA YUILL. 


MARGUERITES 


Boil two cups of sugar and one cup of water until it threads. 
Add gradually to two beaten egg whites; beat until creamy, add 
walnuts or cocoanuts. Spread on Saratoga crackers, and bake a 
light brown in a slow oven. 


DATE BARS 
1 cup sugar. 3 eggs. 
1 cup Swans Down flour. 1 teaspoon Dr. Price’s baking 
1 cup chopped dates. powder. 
1 cup chopped nuts. 1 teaspoon vanilla. 


Beat eggs and sugar, stir in flour and baking powder; add 
chopped dates and walnut meats, also flavoring. Turn in shallow 
pan and bake 25 minutes. Let cool in pan, then cut in bars three 
inches long and sprinkle with powdered sugar. ELstzE MCQUINN, 


DATE BARS 
1 package dates. 1 rounded teaspoon baking 
¥¢ pound walnuts. powder (Dr. Price’s. ) 
1 cup Swans Down flour. 3 eges. 
1 cup sugar. 2 teaspoons vanilla. 


Grease pans and bake in a hot oven 80 minutes. Cut squares 
and roll in powdered sugar. MARGARET LIMING, 


OATMEAL MACAROONS 


2 eggs—beaten light. 2% cups oatmeal. 

% cup sugar. 1 teaspoon Dr. Price’s bak- 
1 tablespoon softened butter. ing powder. 

% teaspoon vanilla. % teaspoon salt. 


Mix thoroughly the oatmeal, salt and baking powder. To the 
eggs, add the sugar, butter, vanilla, and the oatmeal mixture. 
Drop by the teaspoonful on buttered tins and smooth into rounds. 
Bake in a moderate oven. NINA OESTERLING. 
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COOKIES 


1 cup sour cream. | 2 eggs, 
1 cup butter. 1 teaspoon soda (level. ) 


2 cups sugar. 


Swans Down flour to roll. Bake quickly. 
Mary E. HERRINGTON. 


CHOCOLATE COOKIES 


Rub one scant cup butter to a cream with two cups of brown 
sugar. Add the beaten yolks of four eggs; next the beaten whites, 
and one teaspoon vanilla. Stir in one cup grated chocolate. Mix 
with 1% pints of Swans Down flour and three teaspoons Dr. Price’s 
baking powder. Roll out and cut; bake in a hot oven. 

Jessige M. Goucp. 


CREAM PUFFS 


Boil together one cup water and % cup butter. While boiling, 
stir in one cup sifted flour (Swans Down). Remove from fire and 
stir into a smooth paste. When cool, add three unbeaten eggs, 
stirring five minutes. Drop in spoonfuls on buttered tins and bake 
in a quick oven 25 minutes. NINA OESTERLING. 


FRUIT COOKIES 


1 cup butter. 1 cup raisins. 

2 cups brown sugar. 3 eggs, beaten. 

% cup cold coffee. 1 teaspoon soda. 

8 cups Swans Down flour. 1 teaspoon nutmeg. 

1 cup nuts (chopped. ) 1 teaspoon cinnamon. 


1 teaspoon salt. 


Mix above in order given and drop from teaspoon on buttered 
tin. Bake in a hot oven. Mary A. HETHERINGTON. 


GINGER COOKIES 


1 cup sugar. 1 heaping teaspoon soda. 
¥Y% cup miolasses. 1 teaspoon ginger. 

1 ege. 8 cups Swans Down flour. 
¥% cup sour cream. - ¥% teaspoon vanilla. 


% cup butter. 


Mix sugar and shortening together. Add molasses and sour 
cream, then egg, soda and ginger dissolved together. Add flour 
and vanilla last. LEONA YUILL. 
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DATE STICKS 


44 cup Swans Down flour. Y teaspoon salt. 
34 cup sugar. 1 cup dates (chopped). 
Ye teaspoon Dr. Price’s 1 cup nuts (chopped). 


baking powder. 

Sift together the flour, sugar, baking powder and salt. Stir 
into dry ingredients three eggs beaten lightly. Spread with knife 
as thin as possible on a long pan which has been greased and 
floured. Place in a medium oven and bake about 15 minutes. 
When ready to serve, roll slices cut into oblong strips, in powdered 
sugar. To keep for an indefinite time, wrap in waxed papers. 

(Mrs.) LENORE F. SMITH. 
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All Hours—Day or Night 


Dr. Carl J. Uthoff Dr. Ernest R. Johnson 
PHYSICIAN and SURGEON DENTIST 
: Hours 3-5 and 7-8:30 P. M. 


OFFICES 
Park Building —15 E. Park Boulevard—Ardmore Ave. 


Telephone Villa Park 1164 VILLA PARK, ILL. 





Dr. &. WW. Gutzmer Ar. Augh i. Marshall 
Jdhusician and Surgeon Dentist 


Specialist in 
Confinement and Children’s Diseases Res. Phone V. P. 1188-R 
Res. Phone V. P. 1319 Hours: 9-12, 1:30-5, 7-9 


Hours: 11-12 A. M., 3-4 Wed.: 9 to 12 only 
and 7-8 P. M. 


OFFICES 
Suite 2—Meehan’s Building—Villa Avenue z 


Villa Park, Illinois 


GAS TELEPHONE 83-W X-RAY 


First National Bank 
of Elmhurst 


A Good Bank in a Good Town 


CAKES, FILLING, FROSTING, ETC. 


SPICE CAKE 


1% cups sugar, 2 tablespoons butter, 8 eggs, 1 cup sour cream, 
1 teaspoon each nutmeg, cloves and cinnamon, 2 tablespoons mo- 
lasses, 2 cups Swans Down flour, 1 teaspoon soda dissolved ina 
little hot water and add tosourcream. Save 2 of the 3 egg whites 
for frosting. Mix in the order given. 


FROSTING—2 cups sugar and % cup water cooked until it 
threads, then pour over the stiffly beaten whites of eggs. Add 
¥% pound of raisins and 10c worth of walnut meats, broken up. 
Beat all together until thick enough to spread. LILLIAN TABER. 


DEVIL’S FOOD CAKE 


Y cup butter, add 1 cup sugar and cream very light, beat in 
2 whole eggs, 1 teaspoon soda in % cup thick sour milk, 14 cup 
of flour sifted with % teaspoon Dr. Price’s baking powder. Cut 
Y% cake Baker’s Chocolate into a cup and add enough boiling water 
to make cup ™% full. Add this to the cake last, flavor with vanilla, 
bake in layers or a sheet. Use any frosting desired. 


DATE CAKE 
1 cup boiling water. 1 cup dates. 
1 teaspoon baking soda. 134 cups Swans Down flour. 
Butter, size of an egg. 1 teaspoon cinnamon. 
1 cup sugar. Y teaspoon cloves. 
2 eggs. A little salt. 


1 cup walnuts. 


To the boiling water, add the dates and baking soda—let cool. 
Cream the butter and sugar, add the eggs. Mix ina little flour, 
then the water and dates, spices, flourand nuts. Bake in layers in 
a moderate oven. Use a butter cream frosting. 

NINA OESTERLING. 


CREAM CAKE 
2 eggs. 1 cup sugar. 
% pint bottle cream. 134 cups Swans Down flour. 
2 teaspoons Dr. Price’s % teaspoon vanilla. 


baking powder. 
Mix in order given. Will make 2 large layers. Bake 20 
minutes. LEONA THAYER YUILL. 
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RICH SHORT-CAKE 


2 cups Swans Down flour. Y% cup butter. 
\ cup sugar. 34 cup milk. 
¥% teaspoon salt. 1 egg. 


83 teaspoons Dr. Price’s baking powder. 


Mix dry ingredients, rub in butter, add milk and beaten egg. 
Bake in two buttered round tins for 15 minutes in a hot oven. 
Butter and spread on sweetened strawberries. 

FLORENCE J. MORROW. 


DEVIL’S FOOD CAKE. 


1 cup sugar. 1 cup Swans Down flour. 

Y% cup butter. \Y% cup cocoa, mixed in flour. 

1 egg or 2 yolks. 34 teaspoon baking soda, dis- 

Y cup sour milk. solved in % cup boiling 
water. 


Cream butter and suar, add egg (not beaten), then sour milk, 
flour, cocoa and last the baking soda dissolved in the boiling water. 
Beat thoroughly after each addition. OLIVE ROLL. 


' SPONGE CAKE 


4 eggs. 34 cup bread flour. 

1 cup powdered sugar. 1% teaspoons Dr. Price’s 
2 tablespoons lemon juice. baking powder. 

1 teaspoon lemon rind. ¥% teaspoon salt. 


Beat egg yolks thoroughly, add sugar gradually, beating well 
after each addition. Add lemon juice and rind; beat again. Mix 
flour, baking powder and salt, sift together twice. Sift into egg 
mixture and beat three minutes. Fold in egg whites which have 
been beaten until stiff. CorA DERBY. 


GINGER PUFF 


Y% cup oil or melted fat. % teaspoon baking soda. 

134 cups Swans Down flour. 1 egg. 

1 teaspoon Dr. Price’s 1 teaspoon cinnamon. 
baking powder. % cup sugar. 

% cup syrup. ¥% cup sour milk. 

1 teaspoon ginger. 342 teaspoon salt. 


Sift dry ingredients twice. Drop egg in without beating, add 
syrup, milk and shortening. Stir around and around until smooth. 
Bake in a moderate oven 20 minutes. CoRA DERBY. 
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BANANA CAKE 


2 tablespoons shortening, 1 cup sugar, 3 bananas (mashed), 
2 eggs (beaten light), 4 tablespoons sour milk with 1 level teaspoon 
baking soda, 2 cups Swans Down flour sifted twice. Mix in order 
given. Bake in layers, about 25 to 80 minutes in a moderate oven. 
Use any good icing. JessigE M. GouLp. 


SWEET MILK DEVIL’S FOOD 


2 cups Swans Down flour. 1 teaspoon soda. 

1% cups sugar. 3 eggs. 

% cup butter. 1 cup grated chocolate. 

% cup sweet milk. Melted in 1 cup sweet milk. 


1 teaspoon vanilla. 


Cream butter and sugar, add eggs, flour, soda, vanilla and milk. 
Add the melted, cooled chocolate last. Bake in two layers. Fill 
as desired. FLORENCE G. Morrow. 

SPICE CAKE 


% cup shortening, 1 cup sugar, 2 eggs, % cup molasses, 1 tea- 


spoon baking soda in 1 cup sour milk, 2% cups Swans Down flour, 


1 teaspoon cinnamon, 1 teaspoon cloves, 1 teaspoon nutmeg, a 
pinch of salt, 1 cup floured raisins. Bake in a loaf, about 45 to 50 
minutes in a slow oven. AGNES J. NOREN. 


DATE CREAM CAKE 


1 cup sugar. 1 cup chopped nuts. 
% cup Swans Down flour. 1 teaspoon Dr. Price’s 
4 or 5 eggs. baking powder. 

1 cup chopped dates. — A pinch of salt. 


Mix the ingredients adding beaten whites of eggs last. Bake 
in flat tin and cover with sweetened whipped cream when cold. 
(Mrs. ) LENORE F. SMITH. 


DATE TORTE 
1 pound dates, chopped fine. 1% teaspoons Dr. Price’s 
1 cup walnuts. baking powder. 
2 eggs, beaten. 1 cup sugar. 


1% tablespoons Swans Down flour. 


Pour in buttered tins and bake in a slow oven for 30 to 45 
minutes. When cool, cut in squares. Serve with grated pine- 
apple and whipped cream. FLORENCE J. Morrow. 
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When y you ile eake 


Recipes for many tempting and 
delicious cakes are given in ‘Cake 
Secrets.” Adime(incoin orstamps) 
will bring you this famous recipe 


book about 
which a woman 
recently wrote 
is: ‘LT wouldn’t 
sell mine for a 
dollarif [knew I 
couldn’t get an- 
\ other copy.” 










Nothing gives such won- 
derful results in home made 
cakes as Swans Down Cake 
Flour! You can have lighter, 
whiter, finer, better cake--- 
pie crust --- pastry, just as 
you long to have it. 


Swans Down is true econ- 
omy; it saves all the costly 
waste of cake disappoint- 
ments. 


IGLEHEART BROTHERS 


Established 1856 


SVANSVILLE, INDIANA 


Your Grocer Can Supply You 


. 
: Sd 


Form CAC-13 


ORANGE CAKE 


14 cupful butter or substitute 3 teaspoonfuls baking powder 
1 cupful sugar 2 eggs 


2 cupfuls Swans Down Cake Flour 24 cupful milk 
1 teaspoonful flavoring 

Sift flour once before measuring. 

Cream shortening, add sugar gradually. Add beaten egg yolks and 
beat hard. Sift flour, measure, add baking powder and sift again. Add 
alternately with milk to first mixture. Add flavoring. Fold in stiffly 
beaten egg whites. Bake in 2 layers or double recipe for 3 large layers, 
in moderately hot oven (375° F.). Put together with Orange Filling, 
and cover with Boiled Icing. 


ORANGE FILLING 


1 cupful sugar 3 tablespoonfuls lemon juice 

5 tablespoonfuls Swans Down 4 tablespoonfuls water 
Cake Flour 1 egg slightly beaten 

Grated rind 1 orange 2 teaspoonfuls butter 


14 cupful orange juice 
Mix ingredients in order given. Cook ten minutes in double boiler, 
stirring constantly. Cool before spreading. 


DELICIOUS ONE-EGG CAKE 


lf cupful butter or substitute “1% cupfuls Igleheart’s Swans 
24 cupful sugar Down Cake Flour 

1 egg, well beaten 2 teaspoonfuls baking powder 

14 cupful milk 14 teaspoonful vanilla 


Cream the shortening; add gradually the sugar, beating hard, then 
the egg; sift flour and baking powder together; add alternately with the 
milk, a little at a time. Add vanilla. Bakein a shallow pan in a moder- 
ate oven about 30 minutes (850-375° F.). Ice as desired. 


MARBLE ANGEL FOOD 
11 egg whites (114 cupfuls) 
14 teaspoonful salt 
1 teaspoonful cream of tartar 
1 14 cupfuls sugar (sifted) 


WuiteE PART Dark PART 
14 Cupful Swans Down Cake Flour 2 tablespoonfuls cocoa 
14 teaspoonful vanilla 6 tablespoonfuls Swans Down 


Cake Flour 
14 teaspoonful lemon extract 


Add salt to egg whites and beat on a large platter until foamy, then 
adces eam of tartar and beat until the whites are stiff but not dry. 
Fold the sugar in carefully, using one tablespoonful at a time. When 
all the sugar has been folded in, divide the egg mixture into two equal 
parts. To one part, foldin carefully 14 teaspoonful vanilla and 44 cupful 
Swans Down Cake Flour, which has been sifted four times. To the other 
part add the lemon extract, and the cocoa and 6 tablespoonfuls Swans 
Down Cake Flour which have been sifted together five times. 


Put these two batters into Angel Food tin, alternating the white 
and dark. Bake one hourin a slow oven (275° to 325° F.). 


HUCKLEBERRY CAKE 


Beat 1 cup butter and 2 cups sugar until light, then add % cup 
milk, 5 eggs beaten separately (the yolks to a cream, and the whites 
to a stiff froth), 1 teaspoon nutmeg, 1 teaspoon cinnamon and 2 
teaspoons Dr. Price’s baking powder rubbed into the flour. Rub 
one quart of huckleberries well with the flour and add them last, 
but do not mash them. Pour into buttered pans about 1 inch thick, 
dust the tops with sugar and bake. It is better the day after it is 
baked. NINA OESTERLING, 


CRUMB COFFEE CAKE 


Sift 2 cups Swans Down flour and 2 teaspoons Dr. Price’s bak- 
ing powder in a dish. Add1% cups sugar, 34 cup butter and lard; 
Mix until like crumbs. Take out 3% cup. Then add to the mix- 
ture in the bowl, 2 eggs and 34 cup milk. Sprinkle remaining 
crumbs on top of cake in pan. Bake in a moderate oven. 

PEARL Goss. 


WHITE CAKE 
1 cup butter. 1 teaspoon almond extract. 
2 cups sugar. 34 cup milk. 
3% cups Swans Down flour. -6 eggs (whites. ) 


8 teaspoons Dr. Price’s bakine powder. 
— p 


Beat shortening to a cream, adding sugar gradually; add al- 
mond extract. beat until smooth. Add alternately milk and flour 
which has been sifted three times with baking powder. Beat egg 
whites until they are very light and add to batter, folding in very 
lightly without beating.- Bake in greased square loaf pan about %4 
of an hour. When cold, cut in squares and ice with cooked icing. 
Very delicious. CAROLYN J. FLETCHER. 


FOOD FOR THE GODS 


: aa 
1 pound English walnuts. 1 tablespoon cracker ¥1umbs. 
34 pound dates. 2 teaspoons Dr.: Price’s bak- 
2 cups granulated sugar. ing powder. 
6 eggs. 


Beat yolks of eggs, add sugar, then nuts cut fine. Mix baking 
powder with cracker crumbs, then add the finely cut dates. Add 
beaten whites of eggs and bake in moderate oven from 45 minutes 


to one hour. Cut in squares and serve with whipped cream. Will — 


keep indefinitely. This amount will serve 24 helpings. 
LEONA THAYER YUILL. 
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STRAWBERRY SHORT CAKE 


2 cups Swans Down flour. 4 teaspoons Dr. Price’s bak- 
¥Y% teaspoon salt. ing powder. 
¥% cup butter. 1 tablespoon sugar. 


34 cup milk. 


Sift dry ingredients four times. Cut in butter, add milk grad- 
ually, mixing with a knife. Divide into two equal parts. Toss on 
a floured board and roll lightly to % of an inch thick. Spread 
lower layer with a little melted butter and put on top layer. Put 
in floured pan and bake 20 minutes in a hot oven. 


Stem and wash strawberries, sweeten one half the berries and 
crush with a fork. Put on one layer and place the other layer 
over it. Place rest of berries on top and sprinkle with powdered 
sugar. MYRTLE THAYER. 


WALNUT CAKE 


% cup butter. 2% teaspoons Dr. Price’s 
1 cup sugar. _ baking powder. 

3 eggs. 8 tablespoons milk. 

134 cups Swans Down flour. 344 cup walnuts. 


4g teaspoon salt. 


Cream butter, add sugar gradually and yolks of eggs well beaten. 
Mix and sift dry ingredients and add alternately with milk. Add 
nut meats cut in small pieces and beat thoroughly. Add whites of 
eggs beaten stiff. Bake 45 minutes in a moderate oven. Frost 
with white icing. Mrs. OLIveE Rott. 


PINEAPPLE FLOP 


Butter a frying pan, add a lump of butter, 1 cup brown sugar 
and % can sliced pineapple. Melt this all together on back of 
stove or medium warm place. Beat 3 eggs, 1 cup brown sugar, 
8 tablpoons pineapple juice and 1 cup Swans Down flour with 
1 teaspoon Dr. Price’s baking powder. Pour on the pineapple and 
melted sugar and bake 35 minutes in slow oven. Invert at once 
on large platter and serve with whipped cream or a sauce made 
from the pineapple juice. N. Topp. 


CHARLOTTE RUSSE 


1 pint whipping cream, 4 cup powdered sugar, 1 teaspoon 
vanilla. Mix ingredients, have very cold and whip to a stiff froth. 
Line dish with lady fingers or sponge cake, fill with the cream 
and serve cold in footed sherberts. CAROLYN J. FLETCHER. 
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GINGER CAKE—SOUTHERN STYLE 


% cup butter, % cup brown sugar, 2 eggs, 1 cup syrup, 1 level 
teaspoon soda dissolved in 1 cup boiling water, % heaping tea- 
spoon of ginger, allspice, cloves and cinnamon, 34 teaspoon salt, 
2 cups Swans Down flour. Bake in moderate oven 30 minutes. 


CAROLYN J: FLETCHER. 


REFRIGERATOR CAKE 


% pound unsalted butter, 2 cups sugar, 3 eggs (one beaten at 
a time), 1 orange (juice), 1 lemon (juice and rind), 30 lady fingers. 
Beat mixture fine and put in bowl lined with lady fingers. Keep 
in ice box, preferably over night. Delicious. 
CAROLYN J. FLETCHER. 


ORANGE TEA CAKES 


3 eggs, 1% cups sugar, % teaspoon salt, 1 tablespoon orange 
juice and 1 teaspoon grated orange peel, 1% cups Swans Down 


pastry flour, 1 teaspoon Dr. Price’s baking powder, % cup hot’ 


water. Mix like a sponge cake. Bake in muffin pans ina moder- 
ate oven for 30 minutes. FLORENCE J. MoRROw. 


SOUTHERN CAKE 


1 teaspoon soda, 3% cup raisins, 3% cup dates. Chop and put 
in a pan and pour 1 cup boiling water over raisins, dates and soda, 
let cool. Cream % cup butter and 1™% cups sugar. Beat 2 eggs 
with pinch of salt. Measure 2 cups of flour, then sift 5 times. Mix 
all ingredients and add 1 cup chopped walnuts. Bake in 2 layers 


in a moderate oven. Fill with butter. FLORENCE J. MORROW. 
WASHINGTON PIE (Cake) 
% cup butter. % cup milk. 
1 cup sugar. % 13% cups Swans Down flour. 
2 eggs. ; 3 teaspoons Dr. Price’s bak- 
1 teaspoon vanilla. ing powder. 
CREAM FILLING 
7% cup sugar. 2 cups milk. 
% teaspoon salt. 1 teaspoon vanilla. 
2 eggs. 


Cream butter and sugar, add egg well beaten. Mix and 
sift dry ingredients and add alternately with the milk to the first 
mixture. Bake in layers, in a buttered and floured tin, 20 minutes 
in a moderate oven. : Put cream filling between layers and sprinkle 
powdered sugar on top. MYRTLE THAYER. 
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THREE EGG ANGEL CAKE 


1 cup sugar. ¥% teaspoon salt. 

1% cups Swans Down flour. 8 teaspoons Dr. Price’s bak- 
¥% teaspoons cream or tartar. ing powder. 

3 ege whites. 23 cup scalded milk. 


Vanilla extract. 


Sift well flour, sugar, cream of tartar, salt and baking powder. 
Add milk very slowly, beating continuously. Then add egg whites, 
which have been beat very stiff. Bake in a very slow oven. 

GLADYS WOHLFAHRT. 


ORANGE LAYER CAKE 


Take % cup butter (creamed), and 2 cups sugar, add 5 egg 
yolks, beat up well together; add alternately with 1 cup sweet milk 
and 2 cups Swans Down flour, in which has been sifted 2 level tea- 
spoons of Dr. Price’s baking powder. Then add 1 teaspoonful of 
orange extract; mix into a smooth fine batter and fold in the stif- 
fly beaten whites of eggs. Pour into a well greased layer cake tin 
and bake in a moderate oven. Mrs. CLayToOn BRIGGS. 


BLACK WALNUT CAKE 


1 cup sugar. 2 eggs, beaten separately. 

% cup shortening. ¥% tablespoon salt. 

1 cup Swans Down flour. 1 tablespoon cinnamon. 

1 teaspoon Dr. Price’s baking 23 cup black walnuts. 
powder. % cup milk. 


Cream shortening and sugar; add egg yolks beaten with milk. 
Sift flour, baking powder and cinnamon; mix with walnuts and add 
to first mixture. Fold in whites of eggs, beaten stiff, and bake in 
small bread pan in a moderate oven. OLIVE ROLL. 


CHOCOLATE CAKE 


8 squares grated unsweetened chocolate, 2 tablespoons sugar, 
1% tablespoons milk, 4 tablespoons shortening, 1 cup sugar, 2 eggs, 
23 cup milk, 14% cups flour, 2 teaspoons Dr. Price’s baking powder, 
¥% teaspoon salt. Cook slowly together until smooth, first 3 in- 
eredients. Cream shortening; add sugar, beat well. Add yolks of 
eggs and beat again. Stir in chocolate mixture. Sift together 
flour, baking powder and salt and add alternately, a little at a time . 
with the milk to first mixture. Fold in beaten egg whites. Bake 
in greased loaf pan in moderate oven (825 degrees) 50 to 60 min- 
utes. Spread with icing. 


or 
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ARDMORE CANDY SHOP 


Candu, Ice Cream, Cigars 
Cigarettes and Tobacco 


J. M. GRAMMER, Proprietor 





SHEINMAN’S 
DRY GOODS STORE 


Shoes and Men’s Furnishings 
VILLA PARK, ILL. 


’ Ardmore Avenue and Park Boulevard 


Ardmore Ave. & St. CharlesRd. V.P.1308 


Ardmore Service Station 


TEXACO GAS and 
QUAKER STATE OIL 


F. V. TODD VILLA PARK 


Phone 337W 


JOHN W. BACKMAN & SON 
COAL and WOOD 


Yard Monterey Ave. and 


C. A. & E. Tracks VILLA PARK 


OTTO HIERONYMUS 
DRUGGIST 

500 SPRING ROAD TELEPHONE 1041 
ELMHURST, ILL. 


CLEANING PRESSING REPAIRING 


C WaWak ror 


Fine Tailoring 
Seeley 8455 
Just south of Ogden Ave. L Station, Garfield 
Branch. 1868 Ogden Avenue CHICAGO 





TRADE AT THE 
Packing Town Market 


And Save the Difference 
143 York Street ELMHURST, ILL. 





Ponsolli’s Restaurant 


and Ice Cream Parlor 
Villa and Main V. P. 1108 
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Milk 
Cream 
Butter 


Natoma Farm 
Hinsdale, II]. 


Hh. Re LUE TRS 





Compliments of 


Addison Inn 


MRS. C. WAWAK 
Park Delicatessen 


Park Boulevard and Oakland Avenue 
Just East of A. & E. Station 


Telephone 805 





Telephone Villa Park 506-M 


A. J. NYQUIST 


Mason Contractor 
CONCRETE WORK 
318 S. Illinois Street VILLA PARK, ILL. 


Pleasant Food for Pleasant People’’ 


Ardmore Avenue Bakery 
and Delicatessen 


Open Evenings and Sundays 
Orders Taken for Special Occasions 





GEORGE C. KRANZ 


Hardware, Paints, Oils, Glass 


Sheet Metal Work—Furnaces 
123 S. Villa Ave. Phone Villa Park 478R 


Office Meehan Bldg. 215 S. Villa Ave. 
Phone 1515 


CLAUDE F. JONES 
REAL ESTATE =- LOANS 
INSURANCE NOTARY PUBLIC 
VILLA PARK. ILL. 

Res. Office 261 Ardmore Ave--Phone V. P. 1167 


In all recipes calling for bak- 
ing powder, insure successful 
results by using 


DF PRICE’ 


PHOSPHATE. 
BAKING POWDER 


~ A wholesome dependable 
economical baking powder 





Makes delicious 
CAKES 
BISCUITS 
MUFFINS 
PAN CAKES 
PIE CRUST 


Contains no alum 
Leaves no bitter taste 





PINEAPPLE FLOP 


Use iron frying pan. Two tablespoons of butter melted, one 
cup brown sugar—do not carmelize. Cut diced pineapple into this, 
pour batter on top. 


BAaTTER—Three egg yolks whipped well, add one cup sugar 
whipped well again, % cup of water. Mix alternately with Swans 
Down pastry flour. One teaspoon Dr. Price’s baking powder. 
Last add whites, whipped well; bake in a slow oven. Serve with 
whipped cream. When done, turn out—result, cake already 
finished. Mrs. CLAYTON BRIGGS. 


JELLY ROLL 


2 eggs, 1 cup sugar, grated rind of one lemon, 1 tablespoon 
melted shortening, 43 cup hot water, 1 cup Swans Down flour, 
1% teaspoons Dr. Price’s baking powder, % teaspoon salt, vanilla. 
Beat eggs until light, add sugar and lemon and beat again; add fat, 
flour and hot water, then fold into first mixture. Line pan with 
brown paper and bake 20 minutes in a slow oven. 


FILLING—Fill with jelly or the following chocolate filling— 
2 tablespoons flour, 1 tablespoon corn starch, % teaspoon salt, 
2 cups milk, L teaspoon vanilla, 4% cup sugar, 2 ounces chocolate. 
Sift the dry ingredients, add milk and cook 15 minutes in a double 
boiler. As soon as it begins to thicken, add chocolate cut in small 
pieces. Before spreading the filling, trim off the crusts of the cake, 
roll quickly and gently. CoRA DERBY. 


FRUIT CAKE © 


1 cup butter, 1 cup molasses, 3 cups Swans Down flour, 5 eggs, 
2 pounds raisins, 1 teaspoon. cloves, 1 teaspoon cinnamon, 1 cup 
sugar, 1 cup sweet milk, 1 grated nutmeg, 2 teaspoons Dr. Price’s 
baking powder, 1 pound currants, 1 teaspoon allspice, candied 
orange, lemon and citron peel to taste. Bake slowly. 
CoRA DERBY. 


CHERRY TORTE 


% cup butter and % cup lard mixed, 4 tablespoons sugar, 
1 teaspoon cinnamon, 2 egg yolks, 1 cup Swans Down flour, % tea- 
spoon Dr. Price’s baking powder, 1 quart cherries and juice, 4 cup 
blanched almonds. CusTarp—4 egg yolks, 34 cup sugar, % cup 
cream. Cream shortening, addsugarthenegegs. Sift flour, baking 
powder and spices. Make dough with cherries and juice. Add al- 
monds. Cover with custard and bake 45 minutes. Serve with 
cream. CorA DERBY. 
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ONE EGG GINGERBREAD 


4 tablespoons shortening. 2 teaspoons ginger. 

% cup sugar. 1 teaspoon cinnamon. 

1 ege. % teaspoon salt. 

% cup molasses. 34 cup sour milk. 

2¥%3 cups Swans Down flour. 1 teaspoon Dr. Price’s bak- 
1 teaspoon soda. ing powder. 


Cream shortening, add sugar then egg well beaten, and mp- 
lasses. Sift flour, measure, add soda, ginger, cinnamon, salt and 
baking powder. Sift mixture several times, add slowly to first mix- 
ture alternating with the sour milk. Beat batter hard, and bake 
in a sheet. NINA OESTERLING. 


BESTEVER GINGER BREAD 


% cup melted butter, 1 cup sugar, 4% cup molasses, 1 teaspoon 
soda stirred into % cup boiling water, 1 teaspoon ginger, 1 tea- 
p p 
spoon cinnamon, 2 cups Swans Down flour, % cup cold water, 
p p 
2 eggs well beaten stirred in last. Bake at 325 degrees for 1 hour. 
Mrs. Dororuy S. WALL. 


ICE BOX CAKE 


Beat 1 cup butter and 1 cup sugar for 20 minutes. Add 4 eggs, 
one at a time, beating after each addition for 5 minutes, add 1% 
cakes sweet chocolate melted. Line pan with lady fingers or 
sponge cake, fill with the cream. Let stand over night on ice, or 
in a very cool place. About an hour before serving, cover with 


whipped cream. CoRA DERBY. 


SOUR MILK CAKE 


. 


1 cup sugar. 2 tablespaons cocoa. 

% cup butter. . 1 teaspoon cinnamon. 

1 cup sour milk. 1 teaspoon Dr. Price’s baking 

1 teaspoon soda. powder. 

2 cups Swans Down flour. 

To creamed butter and sugar add the sour milk with soda dis- 
solved in it. Sift dry ingredients together and add to other ingre- 
dients. Beat well and bake in a moderate oven. Cora DERBY. 

SOFT GINGER BREAD 
% cup sugar, %@ cup butter, 1 cup molasses, 2% cups Swans 


Down flour, 1 teaspoon each cinnamon, ginger and cloves, 2 eggs, 
1 teaspoon of soda in a cup of boiling water. Jessie M. GouLp. 
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POTATO PANCAKES 


6 raw potatoes, grated. 1 teaspoon salt. 
8 whole eggs. 2 tablespoons flour. 
Pinch baking powder. A little milk. 


(Dr. Price’s. ) 


Peel] large potatoes and soak several hours in cold water, grate, 
drain, and for every pint allow 2 eggs and 1 tablespoon flour, % 
teaspoon salt, pepper and a little milk to make proper consistency. 
Beat eggs well and mix with rest of ingredients. Drop by spoons- 
ful on a hot buttered spider in small cakes. Turn brown on both 
sides or bake in a hot oven in one pancake until crisp and brown, 
allowing 15 minutes for baking each side. Serve with apple sauce. 


DATE CAKE 
23 cup butter. 2 teaspoons Dr. Price’s bak- 
1 cup brown sugar. ing Powder. 
1 cup sour milk. 1 teaspoon soda. 
% cup molasses. 1% teaspoons cinnamon. 
2% cups Swans Down flour. % teaspoons cloves. 
2 eggs. 1 cup chopped dates. 


% cup chopped walnuts. 


Cream butter and sugar, add molasses, beaten eggs and sour 
milk. Mix and sift dry ingredients, add to the first mixture; add 
dates and nuts. Bake in two layers in a moderate oven for 25 
minutes. Cover with maple frosting. EvsiE McCQUINN. 


FARINA OR CREAM OF WHEAT CAKE 


6 eggs beaten separately, 1% cups sugar, 1 cup cream of wheat, 
344 cup chopped nuts, 34 cup bread crumbs, 1 teaspoon vanilla, 
1 teaspoon Dr. Price’s baking powder, 1 teaspoon salt. Bake 
in well greased, loose bottom tin. Serve with whipped cream and 
fruit. 


GINGER BREAD CAKE 


1 cup sugar. Pinch of salt. 

% cup shortening. 1 ege. 

1 cup molasses. 1 tablespoon ginger. 
1 cup boiling water. 1 teaspoon cinnamon. 
2% cups Swans Down flour. 1 teaspoon soda. 


Put sugar, shortening and egg in mixing bowl andcream. Add 
molasses, then put boiling water in cup to wrinse out cup. _ Sift 
dry ingredients then add to other mixture. Bake in muffin tins in 
hot oven 25 minutes. Doris MAHOoD. 
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or 


HARRISON FRUIT CAKE 








1% cups butter. | 1 tablespoon each of allspice 
1% cups sugar. and cloves. 
1% cups molasses. 2 tablespoons each of cinna- 
1 cup milk. mon and mace. 
6 cups Swans Down flour. 1 pound raisins. 
3 eggs. 1 pound currants. 
, 1 teaspoon soda. Y pound citron. 
1 lemon. 


Cream butter and sugar, add eggs; then add molasses, milk 
flour (reserving a portion of flour for fruit). Mix together t 
add floured fruit, spices and lemon juice. Then add soda dissol 
in tablespoon of hot water, last. Almonds and walnut meats 


be added if so desired. 
SPONGE CAKE 


Sift together five times after measuring—1 cup Swans Dawn 
flour, 1 cup sugar, 3 heaping teaspoons Dr. Price’s haking powder, 
then add scant cup of boiling hot milk. Last fold in whites of 2 
eggs, bake in a quick oven in an ungreased pan. LILLIAN TABER. 


NEVER FAIL CAKE 


1 cup sugar, creamed with % cup butter, 1 whole egg and 1 
ege yolk (use white in icing), 1 cup milk, 134 cups Swans Down 
flour sifted with 4 level teaspoons Dr. Price’s baking powder, 
nilla favoring. Bake in two layers in 375 degree oven for twenty 
minutes. (Mrs.) DorotHy S. WALL. 


SCRIPTURE CAKE 

1 cup Judges 5:25, 3% cups Exodus 29:2, 3 cups Jeremiah 6220, 

2 cups I Samuel 30:12, 1 cup Genesis 24:19, 1 cup Genesis 43:11, 
6 Isiah 10:14, 1 tablespoon I Samuel 14:25, a pinch of Leviticus 
2:18, 1 Kings 10:10 to taste, 1 Corinthians 5:6, 3 teaspoons 


Price’s baking powder. MARY HERRINGTON. 
QUICK SPONGE CAKE 
4 eggs, 1 teaspoon Dr. Price’s baking 
1 cup sugar. powder. 
1 cup Swans Down flour. Salt. 


Y cup cold water. 


Beat eggs and sugar ten minutes. Add flour, baking powder 
and salt sifted together. Then add cold water. : 
GLADYS WOHLFAHRT. 
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KRUMMEL TORTE 


1 egg. 1 cup chopped nuts. 

1 cup sugar. 1 cup chopped dates. 

6 tablespoons moistened 1 level teaspoon Dr. Price’s 
bread crumbs. baking powder. 


2 tablespoons milk. 


Mix ingredients in their order. Bake in a moderate oven in a 
shallow pan 45 minutes. Cut into squares and serve with cream. 
(Mrs.) LENORE F. SMITH. 


WHITE MOUNTAIN CAKE 


% cup butter. 1 cup milk. 
2 cups sugar. 2 eggs. 
3% cups Swans Down flour. 2 teaspoons cream of tartar. 


1 teaspoon soda. 


Beat all together without separating the eggs, put the soda in 
the milk and stir cream of tartar in the flour. Bake in layers. 


SCHAUM TORTE OR SEA FOAM CAKE 


6 egg whites beaten stiff, gradually add 134 cups sugar. Add 
1 tablespoon vinegar, 1 teaspoon cream of tartar, 1 teaspoon va- 
nilla. Bake in well greased spring form. Serve with pineapple 
and whipped cream. 


APPLE SAUCE CAKE 


Cream together 1 cup sugar and % cup butter. Stir 1 tea-. 
spoon of baking soda in 1 cup sweetened applesauce and add to the 
sugar and butter. Add 1 teaspoon each of nutmeg, cloves and cin- 
namon; then add 1 cup of chopped nuts or raisins and 4 cups of 
Swans Down flour. | Jessie M. Gou.p. 


CHRISTMAS CAKE 


1 lb. Swans Down flour, 1 Ib. light brown sugar, 3% lb. butter, 
2 lbs. white raisins, 1 lb. currants, % lb..each, citron, lemon and 
orange peel, % lb. candied cherries, % |b. candied pineapple, % |b. 
almonds, 1 teaspoon rosewater, 1 teaspoon orange extract, 1 tea- 
spoon vanilla, 1 teaspoon ground nutmeg, 1 wine glass brandy, 10 
eggs, 4% teaspoon each cream of tartar and soda. Cream butter 
and sugar thoroughly, add egg yolks beaten until stiff and lemon 
color, flour, spices, and fruit and nuts which have been chopped, 
and last white of eggs. Add cream of tartar and soda, and bake 
slowly two hours. VIOLET V. TROWBRIDGE, 
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NORTH DAKOTA CAKE 


1 cup sugar. 1 teaspoon soda, dissolved in 
1 cup nuts, cut. 1 cup boiling water. 

1 cup dates, cut. 1 tablespoon butter. 

1 egg, beaten. 2 cups Swans Down flour. 


1 teaspoon vanilla. 


Mix salt, nuts and flour together. Put sugar, butter and dates 
(cut) into mixing bowl and pour in boiling water and soda. Then 
add the flour, nuts and salt, mix thoroughly, and add egg well 
beaten and flavoring. Bake in a slow oven for 50 minutes. 

MyRTLE THAYER. 


FUDGE CAKE 
2 cups sugar. 1 rounded teaspoon Dr. 
23 cup butter. Price’s baking powder. 
3 eggs. YY cup chocolate. 
1 cup milk. % cup walnuts. 


2% cups Swans Down flour. 


Cream butter and sugar, add milk and flour. Stirin chocolate, 
add nuts and eggs, which have been beaten separately. 
Mrs. LoTTIE LARSEN. 


APPLE SAUCE CAKE 


Mix in order named—%™% cup butter, 1 cup sugar, and 1 egg 
well beaten, creamed. 1% cups apple sauce, 4 tablespoons 
water, 2 cups all told of nuts, dates, raisins and cherries. Sift 
these ingredients twice—2/2 cups Swans Down flour, 1 teaspoon 
soda, 1 teaspoon cinnamon, % teaspoon cloves, /% teaspoon nut- 
meg, % teaspoon salt. Mrs. Lotrie LARSEN. 







APPLE CAKE 


Fill pastry lined pan with apples, pared, cored and cut in //s. 
Sprinkle thickly with sugar and pour a few spoonfuls of water over 
them. Bake till apples are tender then spread over them halved 
marshmallows and return to oven to brown delicately. N. Topp. 


SPONGE CAKE 


1% cups sugar, 3 eggs, 1 teaspoon vanilla, 4% cup water, 2 cups 
Swans Down pastry flour, 2 teaspoons Dr. Price’s baking powd 
Beat eggs (together) until light, add sugar. Sift flour and baki 
powder together and add with the % cup water. Can be baked 
a sheet and cut in crescents or in a regular sponge cake pan or 
layers, PeanG: 
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LAYER OR LOAF CAKE WITH YEAST SPONGE 


1% cups sugar, % cup butter, 2 eggs, 1 teacup light yeast, 2 
teaspoons soda dissolved in % cup boiling water, 2 cups raisins, 
flour (Swans Down) to make stiff, 4 teaspoon each cinnamon, 
spice and nutmeg. N. Topp. 


ALL AROUND CAKE RECIPE 


2 eggs, 1 cup sugar, 34 cup milk, 2 scant cups Swans Down 
flour with 2 teaspoons Dr. Price’s baking powder. Put 1 table- 
spoon of butter and 1 of lard to melt the first thing, add last and 
beat hard for about 5 minutes. Stir the eggs into the sugar and 
add milk and flour alternately. This can be used as pineapple 
flop, cup cakes, or if baked on baking sheet, cut into fancy shapes 
and frosted, or cut with cookie cutter and heap whip cream on 
invert half a peach in center. N. Topp. 


CINNAMON CAKE 


Take any simple cake recipe of which you are fond in which 
both whites and yolks are used, and for flavoring use a generous 
amount of powdered cinnamon. Bake either as loaf or layer, 
using powdered cinnamon to flavor the the icing. Even better 
after a day or two old. NETTIE C. KEMER, Grand Sec’y. 


SUNSHINE SPONGE CAKE 


Whites of 7 eggs, yolks of 7 eggs, 1 cup sugar, 1 cup Swans 
Down flour (sifted then measured), 4 teaspoon cream of tartar, 
¥2 teaspoon each of orange, vanilla and rosewater. Beat yolks until 
thick and set aside. Add a pinch of salt and the cream of tartar 
to the whites and beat until stiff but not dry; add sugar, beat thor- 
oughly then add flavoring and beaten yolks, beat lightly and care- 
fully stir in the flour. Bake in tube pan in modern oven 40 to 50 
minutes. Invert to cool. VIOLET V. TROWBRIDGE. 


ICE BOX CAKE 


24 lady fingers. 2 eggs. 
% pound unsalted butter. 1% lemons, juice and rind. 
2 cups sugar. 1 orange, juice and rind. 


Cream butter and sugar, add one egg at a time, beat and add 
juice and rind, Line pan with Jady fingers, pour on mixture, add 
more lady fingers and mixture and continue until all is used. Place 
in refrigerator for 24 hours. Cut and serve with whipped cream. 

FLORENCE MORROW. 
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GRAHAM CRACKER CAKE 


1% cups sugar, 2 large tablespoons butter, 2 eggs well beatien, 

1% cups sour milk, 1 level teaspoon soda, 86 graham crackers 

(rolled fine), % cup chopped nuts. Cream butter, and sugar, add 

egos then mix soda in sour milk, add milk, crackers and nuts last. 
N. Topp. 


VERY DELICIOUS SPICE CAKE 


1 cup sugar, 4 cup butter, 2 eggs, 1% cups Swans Down flour, 
1 teaspoon Dr. Price’s baking powder, % teaspoon each of spiaes, 
cloves, nutmeg, allspice and cinnamon, 1 cup milk. 

CREAM FILLING—2 tablespoons sugar, 2 tablespoons flour, but- 
ter size of small egg, salt size of small nut, % cup boiling water. 
The milk and butter are boiled together, then the other four ingjre- 
dients. Cook until thick and creamy. Mrs. LoTrie LARSEN. 


DEVIL’S FOOD CAKE 


CusTARD PartT—1 cup chocolate, % cup sweet milk, 1 cup 
light brown sugar, yolk of 1 egg, 1 teaspoon vanilla. Cook slowly 
and cool. 

CAKE, MIXTURE—1 cup sugar, % cup butter, 2 eggs, % cup 
sweet milk, 2 cups Swans Down flour. Cream butter and sugar, 
add eggs and beat; add flour and milk alternately. Next add cus- 
tard and lastly add a teaspoon baking soda dissolved in a little hot 
water. Makes three layers. Jessie M. Goucp. 


BURNT SUGAR CAKE (Very Good) 


Beat together for 5 minutes the following—% cup butter, 1% 
cups sugar, 2 ege yolks (beaten to a cream), 1 cup water, 2 cups 
Swans Down flour. Add 38 teaspoons burnt sugar and 1 teaspoon 
vanilla, add another % cup flour sifted 8 times with 2 teaspoons 
Dr. Price’s baking powder, the unbeaten egg whites. 


FILLING—White of 1 egg, XXXX sugar to thicken, 1 tea- 
spoon vanilla, 3 teaspoons cream, 2 teaspoons burnt sugar. 
Jessie M. GOuLD. 


POTATO CAKE (Ida Fink’s Favorite) 


2 cups sugar, 1 cup butter, 4 eggs, 1 cup mashed potatoes, 
1 cup milk, % cup grated chocolate or 4 cup cocoa, 2 heaping - 
teaspoons Dr. Price’s baking powder, 1 teaspoon each of nutmeg, 
cinnamon, cloves and allspice, 1 cup chopped walnuts. Mix same 
as any other cake, adding spices and nuts last., Bake in a deep 
square tin about 30 to 40 minutes. 
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MARBLE CAKE 


LiGHT PART—%3 cup sugar, 4 cup butter, 4% cup sweet milk, 
1 teaspoon Dr. Price’s baking powder, 1% cups Swans Down flour, 
2 egg whites. Mix sugar and butter well. Stir in milk, flour, bak- 
ing powder and eggs, beaten light. 


Dark PART—Take separate dish and mix the following: 
72 cup brown sugar, 4% cup molasses, 4% cup butter, 34 cup sour 
milk, 1 teaspoon Dr. Price’s baking powder, % teaspoon soda, 14 
cups Swans Down flour, 1 teaspoon cloves, allspice, cinnamon and 
nutmeg, yolks of 2 eggs. Sift dry ingredients, cream sugar and 
butter, add molasses and eggs, then milk and dry ingredients. Put 
in buttered pan and drop big spoonsful of light and then dark part 
alternately. Bake in moderate oven. ANNA R. THAYER. 


BOILED FROSTING 


2 cups sugar moistened with milk, boil until the soft ball stage. 
Coo] until you can hold bottom of pan on hand, then beat until 
creamy. Ifa very soft filling is desired, add a little cream while 
beating. N. Toop. 


LEMON FILLING FOR CAKES 


1 cup sugar, grated rind and juice of 1 lemon, 1 whole egg 
beaten all together. Boil in double boiler until thick and jelly-like 
and spread on cake. FLORENCE MORROW. 


ORANGE FILLING 


¥% cup sugar. 1 tablespoon lemon juice. 
») tablespoons Swans Down flour. Grated rind 1 orange. 

% cup water. 1 egg. 

\ cup orange juice. 1 teaspoon butter. 


Mix together dry ingredients, add egg which has been slightly 
beaten, orange peel, water and fruit juices. Cook for 10 minutes 
in double boiler, remove from fire, add butter and spread when 
cool enough. Mrs. CLAYTON BRIGGs. 


BOILED ICING 


2 cups granulated sugar. 2 egg whites. 
34 cup water. 1 teaspoon almond extract. 


Boil sugar and water without stirring until syrup spins a thread, 
pour very slowly over stiffly beaten egg whites, beat until smooth; 
add flavoring and 1 teaspoon Dr. Price’s baking powder. Allow 
to stand a few minutes before spreading. CA ir 
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CAKE FILLINGS 


1 cup milk, % cup sugar, 1 teaspoon butter.- Thicken with 
1 teaspoon cornstarch, % teaspoon vanilla; cocoanut or nuts may 
be added. Cook until thick. 


1 large apple, % cup sugar, % cup raisins, thicken with 1 tea- 
spoon cornstarch. When cooked add % cup nuts. 
AGNES J. NOREN. 
LEMON JELLY FILLING 


Beat well together 1 cup sugar, 2 tablespoons butter, 2 eggs, 
and the juice of 2 lemons. Boil until the consistency of jelly. 
Put on cake when cold. For orange jelly, use orange juice instead 
of lemon. LEONA YUILL. 


PEANUT BUTTER FROSTING 
2 cups powdered sugar. 3 tablespoons peanut butter. 


Cream to thin so it will spread. Stir until smooth. 
GRACE AVARD. 
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“Wife Savers” 
ANTISEPTIC FAMILY LAUNDRY, Ine. 


Nu-@Way Service 


Phone Glen Ellyn 56 Phone Elmhurst 1470- 
= 490 CRESCENT BLVD. 


GLEN ELLYN, ILLINOIS 


A MODERN UP-TO-DATE LAUNDRY, USING 
Soft Water and Best Washing Materials 
= SIX LAUNDRY SERVICES SEND YOUR LAUNDRY TO US : 





Complete Line of FURNITURE 


Hoover Sweepers, Alaska Refrigerators 
Porch Furniture 
: Linoleum, Rugs. Window Shades 
Estimates given on Armstrong Linoleum 
Solid and Kirsch Rods installed 


ELMHURST FURNITURE CO. 


: 106-108 West Park Avenue Phone Elmhurst 477 
ELMHURST, ILLINOIS 


= When You Pav Rent You Are Buying a Home for : 

= Somebody Else! Wake Up---Own the Roof Over : 

Your Head! Create an Estate for Your 
Wife and Children! 


R. E. KOONTZ 


BUILDER OF MODERN BUNGALOWS 


Homes Built and Financed on Your Own Lot 
: Let me give you an estimate. : 
rece namo VILLA PARK, ILL. : 


DESSERTS, PUDDINGS, SAUCES, ETC. 


CREAMY BREAD PUDDING 


2 eggs. 1 small glass jelly. 

2 cups milk. Grated rind and juice 
2 tablespoons butter. of 1 lemon. 

3 cup sugar. ¥% teaspoon salt. 


Separate egg, add lemon and sugar to egg yolk and stir until 
well mixed. Add to 2% cups soaked bread (drained) with butter. 
Mix, add milk, and mix again. Bake 45 to 50 minutes. When 
set, spread with jelly, cover with egg whites beaten stiff and 4 
tablespoons sugar and &@ teaspoon Dr. Price’s baking powder. 
Brown slightly. ; CorRA DERBY. 


BREAD AND BUTTER PUDDING 


Stale slices of bread buttered, 1 slice per person. 38 cups milk, 
% cup sugar, % teaspoon cinnamon. Place bread in baking dish; 
beat egg with sugar and spice. Turn milk on gradually and stir 
until mixed. Pour over bread and bake 45 minutes. Sufficient for 
6 persons, or 6 slices of bread. CoRA DERBY. 


CORN PUDDING 


1 can corn, chopped. ¥% teaspoon pepper. 
2 eggs, slightly beaten. 1% tablesp’ns melted butter. 
1 teaspoon salt. | 2 cups scalded milk. 


Mix in order given, turn into a buttered baking dish. Place in 
a pan of hot water and bake in moderate oven until firm. 


LEONA THAYER YUILL. 


STRAWBERRY SPONGE 


1% tablespoons gelatine. 1 cup sugar. 

1% cup cold water. 1 tablespoon lemon juice. 
1% cup boiling water. 1 cup strawberry juice. 

2 bottles cream. 3 egg whites. 


Soak gelatine ten minutes in cold water, add boiling water to 
dissolve, strain, add sugar, lemon and strawberry juice. Chill in 
a pan of cold water when quite thick, beat with a wire spoon un- 
til frothy, then add stiffly beaten egg whites, and fold in whipped 
cream. Line a mold with thin slices of strawberries, turn in mix- 
ture, and chill. LEONA YUILL. 
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SPANISH CREAM 


2 tablespooons granulated 8 cups milk. 
celatine. 3 egg whites. 

3 egg yolks. Y teaspoon salt. 

W% cup sugar. 1 teaspoon vanilla. 


Soak gelatine in % cup milk. Scald remaining milk. Beat 
eggs light, add sugar and salt. Pour scalded milk over mixture, 
return to double boiler and cook until it forms a custard. Remove 
from fire and add stiff gelatine. Beat egg whites until stiff. Add 
flavoring and fold into custard mixture. Turn into molds. 

CoRA DERBY. 


PINEAPPLE SUPREME 


One can of pineapple, cubed and drained; one package of 
marshmallows cut; one half pound of macaroons, cut. Mix above 
with whipped cream and top with whipped cream, serve witha 


cherry on top. VIOLET V. TROWBRIDGE. 
RASPBERRY SPONGE 
23 tablespoon gelatine. % tablespoon lemon juice. 
3 tablespoons cold water. % cup canned raspberry 
3 tablespoons boiling water. juice and pulp. 
2 egg whites. 2 cups cream. 


Y% cup sugar. 


Soak gelatine in cold water 5 minutes, add boiling water, and 
strain; add sugar, lemon juice, raspberry pulp and juice. Chill in 
pan of cold water; when quite thick beat with wire spoon until 
frothy, then add the stiffly beaten egg whites. Then fold in whip- 
ped cream. Turn into a wet mold and chill. LEONA YUILL. 


APRICOT CUSTARD 


Drain from the juice thoroughly 1 cupful of soaked and stewed 
apricots. Rub through a sieve and add 1 cup sugar, 4 cup orange 
juice. Cook them until slightly thickened or about 5 minutes. 
Fold into the whites of 4 eggs, stiffly beaten; pour into a well 
greased baking dish and bake for 20 minutes in a medium oven. 
Serve with cream. LILLIAN TABER. 


UNCOOKED DATE PUDDING 


1 package graham crackers, 1 package dates, 4 pound nut 
meats. Put all through a food chopper, then moisten with enough 
milk to handle. Shape into roll, wrap in waxed paper and let 
stand over night. Doris MAHOOD. 
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BROWN BETTY PUDDING 


% cup syrup. % cup sugar. 

% cup cold water. Ye teaspoon mace or nutmeg. 
1 tablespoon lemon juice. 1 teaspoon cinnamon. 

4 slices dry bread, diced. ¥% cup butter. 


8 apples pared and sliced. 


Melt butter, pour over bread and apples; sprinkle over dry in-» 
gredients. _ Pour syrup, water and lemon juice, mixed, over all. 
Bake in moderate oven 45 minutes to one hour. GRACE AVARD. 


SAUCE FOR BROWN BETTY 


1 tablespoon butter. 1% cups boiling water. 
1 tablespoon flour. 1 cup brown sugar. 
1 teaspoon vanilla. 


Melt butter, blend in flour, add boiling water and sugar; boil 
2 or 8 minutes, add flavoring and serve hot. GRACE AVARD. 
PINEAPPLE PUDDING 


Fix in morning and let stand in ice box. Line pie tin with 
macaroons and put over one can of grated pineapple, sweetened 
(pour off % of juice.) Bake in oven % to % of an hour. Serve 
with whipped cream. (Mrs. ) LENoRE F. SMITH. 


APRICOT SURPRISE 


2 tablespoons gelatine, soaked 1 can apricots. 


in + tablespoons water. Juice 1 orange. 
1 cup boiling water. Whipped cream. 
4 egg whites. Maraschino cherries. 
1 cup sugar. Ground nut meats. 


Cover gelatine with boiling water and let cool. Beat the egg 
whites very stiff and continue beating while adding one cup of 
sugar and the cooled gelatine. When the mixture begins to stiffen, 
add the juice and fruit of 1 can of apricots, put through a sieve, 
and the juice of 1 orange. Mold and serve with whipped cream 
garnished with maraschino cherries and ground nut meats. 


MAPLE NUT BAVARIAN CREAM 


2% tablespoons gelatine soaked in 5 tablespoons cold water; 
1 cup maple syrup boiled. Beat 2 egg yolks with 1 teaspoonful of 
water. Pour boiling syrup over eggs, add soaked gelatine, and 
boil a few minutes; cool and beat while cooling. When starting 
to thicken, add the beaten egg whites, 2 bottles of whipped cream, 
and 2 cups chopped nuts. Set in molds to cool. 
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GRAPE NUT PUDDING 


% cup sugar, pinch of salt, 2 cups cold milk, 4 teaspoon nut- 
meg, % cup grape nuts. Soak grape nuts in hot water to cover 
for % hour. Beat eggs and sugar; add milk, grape nuts and 
~ nutmeg. Pour in buttered baking dish and bake in moderate oven 
until mixture thickens. Serve plain or with cream. 

EsTHER C. NORDSTROM. 


“SWEDISH” PUDDING 


1 pound walnuts (chopped fine), ¥ pound chopped dates, 
6 eggs (beaten separately), #2 pound sugar, % teaspoon baking 
powder (Dr. Price’s), 8 tablespoons cracker crumbs. Mix baking 
powder with cracker crumbs, and put whites of eggs in last. Bake 
35 minutes in moderate oven. Bake in square tins and break in- 
to small pieces soon after it is removed from oven. Crumble with 
fork. Serve with whipped cream. ESTHER NORDSTROM. 


DELICIOUS PUDDING 


1 cup English walnuts. 1 egg. 

1 cup dates. 1 tablespoon butter. 

1 cup sugar. 1 teaspoon Dr. Price’s baking 
1 pint bread crumbs. powder. 

1 cup milk. Pinch of salt. 


Bake in moderate oven. Serve with whipped cream or sauce. 
Pear 
VANILLA WAFER OR LADY FINGER PUDDING 


Line a baking tin with vanilla cookies. Slice bananas over 
cookies and pour a custard over this. Put above in as many layers 
as needed and pour over the top the beaten whites of eggs. 


CusTaRD—¥% cup sugar, 1 cup milk, yolks of2 eggs and ™% ta- 
blespoon corn-starch. EsTHER C. NORDSTROM. 


SPANISH CREAMS 


1 pint milk. 1 teaspoon vanilla. 
Y% cup sugar. 1 package Knox gelatine. 
2 eggs. 


Dissolve gelatine in milk, put in double boiler and bring milk 
to the boiling point; add the beaten egg yolks and sugar. Fold in 
the beaten whites; pour into molds. Serve with whipped cream 
and crushed strawberries or red raspberries. ELsiE MCQUINN. 
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CINNAMON APPLES 


Make a syrup of 1 cup of sugar to % cup of water, then dis- 
solve a tablespoon of little red cinnamon candies in the syrup. 
Keep it on the stove and by the time they are dissolved your syrup 
will be real thick. 


Pare and take out the cores of apples, but have them whole 
and drop on a shallow pan, so all apples will be on the bottom. 
Turn them over and around in the syrup until all cooked, then dish 
and pour on the rest of the syrup. Serve hot or cold with cream. 


APPLE CUSTARD 


3 eggs. Grated rind of 1 orange. 
1 cup sugar. 2 cups sliced apple. 


8 cups milk. 

Beat eggs and add the rest of the ingredients. Mix well and 
set in adish of hot water ina hot oven. Cook until custard is 
firm. Serve with or without whipped cream. This makes a splen- 
did filling for pie, if just one-half the above formula is used, and 
placed in an open pie crust. | CoRA DERBY. 


CRANBERRY ICE 


Boil 1 quart of cranberries in 4% gallon of water, strain. Add 
enough water to make % gallon of juice. Add juice of 3 or 4 
lemons, 2% or 8 cups of sugar. Freeze. . When half frozen add 
‘1-cup of cream and whites of 2 eggs. Serve with meat course. 
LEONA THAYER YUILL. 


LEMON ICE 
4 cups water. 34 cup lemon juice. 2 cups sugar. 
Make a syrup by boiling water and sugar twenty minutes, cool; 


add lemon juice. Strain and freeze. LEONA YUILL. 


CRANBERRY SALAD 


1 quart cranberries. 1 cup cold water. 

3% cups boiling water. 1 cup nut meats, chopped. 
2 cups sugar. 1 cup diced pineapple. 

2 tablespoons gelatine. 1 cup grapes. 


Cook cranberries in boiling water, put through strainer and 
add sugar. Dissolve gelatine in cold water and add to first mix- 
ture, let stand until cool and add nut meats, pineapple and grapes. 
Mold, chill and serve on lettuce leaf with mayonnaise. 
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CHERRY TAPIOCA 


1 pint canned cherries, 1 cup water, % cup sugar, % cup min- 
ute tapioca, 4 slices orange with the peel on. Cook about 10 


minutes. AGNES J. NOREN. 
WINE JELLY 
1 envelope gelatine. 1 cup home-made wine. 
% cup cold water. VY cup orange juice. 
1%3 cups boiling water. ‘ 3 tablespoons lemon juice. 


1 cup sugar. 


Soak gelatine in cold water 5 minutes and dissolve in boiling 
water. Add sugar, wine and fruit juices. Strain into wet mold 
and chill.. Grape juice may be used instead of wine. 

N. Toop. 


CRANBERRY POT PIE 


Sprinkle two cups of cranberries with one cup of sugar and 
put aside. Make biscuit dough and shape in a large ring to fit top 
of double boiler. Place sprinkled berries in bottom of double 
boiler, cover with pastry rings and next with an equal amount of 
berries sprinkled with sugar. Pour one pint of boiling water into 
the center, cover tightly and steam 1% hours, Serve hot. 

VIOLET V. TROWBRIDGE. 


SUET PUDDING 


2 cups beef suet put through food chopper. 1 cup raisins, 
1 cup sugar, 1 or 2 eggs, 1 cup milk, a pinch of salt, 4 teaspoons 
Dr. Price’s baking powder, and flour enough to make a stiff batter. 
Steam two hours. | 


PRUNE AND NUT SOUFFLE 


Soak % pound prunes, in 1% cups water. 
2 cups cold water. % cup nuts, chopped. 
1 cup sugar. 2 egg whites, beaten. 
2 yolks of eggs. ¥3 cup corn starch. 
Y% teaspoon cinnamon. 1 teaspoon lemon juice. 


% teaspoon Dr. Price’s baking powder. 


Soak prunes over night. Cook in same water, remove prunes 
and take out stones, put back in liquid; add water, corn starch, 
eggs (whites and yolks), lemon juice and sugar; stir well. Bake 
45 minutes in moderate oven. FLORENCE MORROW. 
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BREAD AND BUTTER PUDDING 


Take slice of stale bread, butter very generously, place in 
large spider or pan in which you bake bread or biscuits, and pour 
over it a rich custard (as for custard pie), and bake in a brisk oven. 
Use any flavoring desired. NETTIE C. KENNER, Grand Sec’y. 


BIRD’S NEST PUDDING 


6 apples. Y% teaspoon nutmeg. 
1% cups sugar. 2% cups boiling water. 
4 cups milk. 5) eggs. 

% teaspoon salt. Jelly. 


Combine water and % cup sugar in saucepan, and boil 10 
minutes. Pare and core apples, cook them in syrup, turning fre- 
quently until tender. Remove apples and drain well; arrange in 
baking dish that holds two quarts. Beat eggs until light, add salt 
and remaining sugar. Beat well and add milk; strain mixture, 
pour over apples, and bake in 825 degree oven for 45 minutes. 
Chill thoroughly and just before serving, put 4% teaspoon of jelly 
in the center of each apple. CorA DERBY. 


APPLE BUTTER PUDDING 


4 large apples, pared 1 teaspoon Dr. Price’s 
and sliced. baking powder. 

1 cup sugar. Pinchof salt. 

2 eggs, Y% cup scant boiling water. 

1 cup flour. (Put in last. ) 


beat the eggs and sugar until light and creamy, then add flour 
and baking powder sifted together; mix and putin hot water. Put 
layer of apples in pudding dish, sprinkle with sugar and bits of but- 
ter, then a layer of batter, then another layer of apples, sugar 
-and butter, and a layer of batter on top. Bake in a moderate 
oven 1 hour or until cooked in the center. Test by putting a fork 
in the center of pudding—let bake if still doughy. Serve with 
sweetened cream or any desired sauce. 


CARROT PUDDING 


1 cup grated potatoes, 1 cup grated carrot, 1 cup brown sugar, 
butter size of egg, 1 teaspoon each cinnamon and nutmeg, % tea- 
spoon each allspice and cloves, 1 cup raisins and 1 cup currants 
(or all raisins), 1 teaspoon soda, 2 cups flour. Steam or boil for 
three hours. Serve with sauce. Good substitute for plum pudding 
only not so rich. 
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GRAHAM CRACKER PUDDING 


1 cup sugar, 1 cup milk, 2 cups graham crackers (rolled fine), 
1 cup nut meats, 2 teaspoons Dr. Price’s baking powder, % cup 
melted butter, 2 eggs, 2 tablespoons flour. Mix all dry ingredients 
and add to the wet, bake 25 or 85 minutes and serve with whipped 
cream. . LYNETTE HERRINGTON, 


APPLE PUDDING 


Butter a baking dish and slice 4 apples into it. Pour overa 
a batter made of % cup sugar, 1 egg, % cup milk, 1 tablespoon 
each of melted butter and lard, 1 cup flour sifted with 2 teaspoons, 
Dr. Price’s baking powder. Pour in shortening last and beat well. 
Bake 20 minutes and serve with cream and sugar. N. Toop. 


LEMON SHERBERT 


2 cups water. 2 teaspoons gelatine. 
34 cup sugar. 6 tablespoons lemon juice. 
Grated rind of one lemon. White of one egg. 


Boil the sugar and water together with the grated rind for ten 
minutes. Add the gelatine which has been soaked in cold water 
and chill. Mix with the lemon juice, pour into Frigidaire pan and 
allow to freeze for three-quarters of an hour. Remove toa chilled 
bowl and beat thoroughly with an egg beater before combining 
with the egg white which has beaten been until stiff. Three times, 
at half hours intervals, remove the drawer and beat the mixture, 
stirring from the back of the drawer to the front. The total time 
for freezing, including the time allowed for the gelatine to stiffen 
before the egg was added, is from 3” to 4 hours. 

Orange sherbert may be made in the same manner or a com- 
bination of the two flavors may be used. To avoid having the 
sherbet crystallize, the proportion of liquid and the gelatine 
should be kept and the method followed carefully. 


. ORANGE ICE 
1 cup sugar. 4 tablespoons Jemon juice. 
2 cups water. 1 teaspoon gelatine. 
2 cups orange juice. 1 tablespoon cold water. 


Add sugar to boiling water, stir until dissolved and boil for five 
minutes. Add gelatine softened in cold water and the strained 
fruit juices.. Put in tray of Frigidaire and freeze, stirring fre- 
quently during the process. When almost frozen turn into a bow] 
and beat with an egg beater. Return to Frigidaire tray to tinish 
freezing. Recipe makes eight servings. 
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MILK LEMON SHERBET 


Juice of three lemons. Whites of two eggs. 
1% cups of sugar. 2 level teaspoons of minute 
1 quart milk. gelatine. 


The gelatine and sugar to be mixed together, and then a small 
quantity of boiling water to dissolve the sugar and gelatine. When 
cool, add the lemon juice, and put in Frigidaire tray until thor- 
oughly chilled, and then mix milk with this mixture. Then put 
into two of the drawers, which will make about 1% to 134 quarts 
when frozen. 

Stir each lot three or four times before it thickens up, and 
when it is hard enough so that it can be beaten with an egg beater, 
or better still, an electric egg beater, turn the mixture into a chilled 
bowl and beat the whites of two eggs in, and put back to freeze, 
stirring same once more before it gets too hard to stir with a spoon. 
This will take between five and six hours to freeze. 


APRICOT SHERBET 


One quart can of apricots should make the following: 


1% cups juice and water. Almond extract (optional). 
14 cup sugar. 1% cups apricot pulp. 

3 ego whites. Juice one lemon. 

2 teaspoons gelatine. 73 cup heavy cream. 


3 tablespoons cold water. 


Add enough water to apricot juice to make 1% cups liquid. 
Add sugar, and heat. Put apricots through sieve. Soak gelatine 
in cold water. Add to hot juice and dissolve. Strain and add fruit 
pulp and lemon juice. Let cool till it thickens like jelly. Can be 
set In tray in Frigidaire. Beat this mixture with Dover egg beater © 
till foamy. Whip egg whites and cream. Fold egg whites and 
cream into fruit mixture. Mix well but do, not beat or stir hard. 
Freeze. 3 


ORANGE SHERBET 


1% cups orange juice. ° % cup heavy cream. 
Grated rind of one orange. % cup water. 
Juice of % lemon. 2 teaspoons gelatine. 
2 ege whites. % cup sugar. 


8 tablespoons cold water. 


Boil water and sugar. Soak gelatine in cold water and dis- 
solve in hot sugar syrup. Add orange rind and lemon juice. Let 
cool till it thickens like jelly. Can be set in tray in Frigidaire. 
Beat until foamy, whip egg whites and cream and fold into fruit 
mixture. Mix well but do not beat or stir hard. Freeze. 
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LEMON SAUCES 


No. 1—Juice of one lemon, 1 tablespoon corn starch, % cup 
sugar, % teaspoon salt, % tablespoon butter, 1 cup water. Mix 
corn starch, salt, sugar and grated lemon rind; add boiling water 
slowly, stirring constantly; mix in lemon juice and butter. 


No. 2—% cup butter and 2 tablespoons lemon juice. Cream 
butter and add lemon juice, slowly. LEONA YUILL. 


CHOCOLATE SYRUP 


Shave 3 tablespoons of chocolate into a saucepan and pour 
over it gradually 1 cup of boiling water, stirring all the time. Stir 
over fire until chocolate is dissolved, add 2 cups granulated sugar 
and stir until it begins to boil. Cook 8 minutes, strain and cool; 
add 1 teaspoon vanilla extract. Bottle and keep in a cool.place. 
Use for ice cream or drinks. Ps 'G. 


CHOCOLATE SAUCE 


1% cups water. Few grains salt. 
Y% cup sugar. ¥Y% teaspoon vanilla. 


6 tablespoons grated chocolate. 4% cup cold water. 
1 tablespoon arrow root or 4 tablespoon flour. 


Boil water and sugar 5 minutes; mix chocolate with arrow root, 
to which water has been added. Combine mixtures, add salt and 
boil 3 minutes. Flavor with vanilla and serve hot. | 

LEONA THAYER YUILL. 
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SALADS AND DRESSINGS 


PINEAPPLE SALAD 


% cup cream. 2. cups pineapple cubes. 
Y% cup mayonnaise. Y% cup chopped preserved 
8 teaspoons lemon juice. oinger. 

34 teaspoon salt. 1 tablespoon ginger syrup. 


Whip the cream until stiff, add mayonnaise, lemon juice and 
salt (the amount of the seasoning may be varied to suit the indi- 
vidual taste). For the pineapple cubes use canned sliced pine- 
apple. Add them together with the ginger and syrup to the 
mixture. Let stand in the Frigidaire tray two or three hours, until 
thoroughly chilled, but not frozen hard. Serve on lettuce. Recipe 
makes eight servings. 


CHILLED CHEESE SALAD 


®) cream cheeses. % cup mayonnaise. 

2 green peppers. % cup cream. 

1 small can pimento. 1% teaspoons salt. 

Y teaspoon paprika. Celery salt and mustard to 
1% teaspoons vinegar. taste. 


Cream the cheese and add the peppers and pimentos which 
have been put through a meat chopper. Blend with the cheese, 
add the mayonnaise and seasonings and lastly the whipped cream. 
If the vinegar is very strong, less will be needed; and if the may- 
onnaise is very highly seasoned the mustard and celery salt will 
not be needed at all. This is a very pretty salad which will serve 
eighteen to twenty-four persons. It may be frozen in from three 
and a half to four hours. 


FROZEN FRUIT SALAD 


1 orange. 12 maraschino cherries. 
1 banana. % cup French dressing. 
+4 cup white grapes. 34 cup mayonnaise. 

2 slices pineapple. 1 cup cream. 


Free orange from all skin and rind, cut the banana in thin 
slices, seed and peel the grapes, cut the pineapple fine, and halve 
the cherries. Combine the fruits and marinate with the French 
dressing for two hours. Mix the highly seasoned mayonnaise with 
the whipped cream and add the fruit. Putin tray of Frigidaire 
and freeze. Recipe makes twelve servings. 
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FROZEN FRUIT SALAD 


¥% cup of grape fruit. 1 cup white cherries. 
Pulp of one orange. 1 cup mayonnaise. 
1 cup canned pineapple. % cup cream (whipped). 


Remove the pulp from the. orange and grape fruit, discarding all 
membrane, and stone the canned cherries. Cut all of the fruit in- 
to small cubes and mix with a highly seasoned mayonnaise; whip 
the cream and fold lightly into the mixture. This may be poured 
into one of the Frigidaire pans or may be packed into cocoa tins, 
covered tightly with a cloth under the tin cover, and placed in the 
freezing pan for about four hours. The latter method provides 
uniform portions. When served on lettuce with a small mound of 
mayonnaise on top this is an exceptionally pretty dish, which will 
serve six to eight persons and is a salad and dessert in one. Do 
not allow this to remain in the box too long, as the fruit becomes © 
very hard and icy. 


FROZEN SALAD 


Take two packages Philadelphia cream cheese, whip one-half 
pint whipping cream, add three tablespoons mayonnaise. Mix 
thoroughly with cheese, then add three slices pineapple cut in 
small pieces and one cup white cherries, seeded. Put in tray. 
Chill for two hours. Serve on lettuce—with sweet French 
dressing. 


JELLIED VEGETABLE SALAD 


2 tablespoons gelatine. 1 teaspoon salt. 
Y% cup cold water. Y% cup sugar. 
W% cup vinegar. 2 cups celery. 
2 cups boiling water. 1 cup cabbage. 


Green or red peppers. 


Soak gelatine in cold water for 5 minutes. Add vinegar, boil- 
ing water, sugar and salt. Cool and add vegetables cut very fine. 
Serve on lettuce with mayonnaise. GLADYS \WOHLFAHRT. 


FRUIT SALAD 


% dozen apples. 2 boxes marshmallows. 
1 can pineapple. ~80c almonds. 


Blanch almonds, skin and roast. Combine pineapple and 
marshmallows cut fine. Soak for 2 or 3 hours. Add apples and 
almonds diced and cover with dressing. GLADYS WOHLFAHRT. 
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CABBAGE SALAD 


Cut up fine 1 small head cabbage, 1 cup diced celery, 1 onion 
sliced thin, 1 green pepper sliced thin; add salt and sugar to taste. 
Then mix together with mayonnaise dressing. 


GRAPE FRUIT SALAD 


Take lemon Jello and dissolve in usual manner. Pour in- 
to Frigidaire tray and when partly set add pieces of grape fruit. 
When ready to serve, cut in cubes and put on lettuce leaves with 
salad dressing. 


SALAD 


1 or 2 leaves of fresh crisp lettuce, a thick slice of pineapple, 
a thin slice of sweet Spanish onion, and mayonnaise, with a bit of 
cottage cheese atop. LILLIAN TABER. 


COTTAGE CHEESE SALAD 


Work into 2 cups of fresh cottage cheese, % teaspoon onion 
juice, 1 tablespoon finely chopped green pepper, 1 tablespoon 
finely chopped parsley, 1 tablespoon finely chopped pimentos and 
enough thick sweet cream to make a stiff paste. Pack into a 
mold and chill on the ice. Slice and serve on crisp heart lettuce 
leaves with mayonnaise dressing. LILLIAN TABER. 


CHICKEN SALAD 


83 cups cold cubed chicken, 1 cup celery cut small, 2 hard boiled 
eggs, 1 teaspoon salt, 4 teaspoon pepper, 1% teaspoons mayon- 
naise, 3 cup chopped pecans. A few chopped olives and capers 
improve this. CAROLYN J. FLETCHER. 
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LOBSTER SALAD 


1.can lobster shredded, 1 cup celery cut small, 2 hard boiled 
eggs cut small, salt to taste, 6 olives anda few capers. Mix well 
with French dressing and serve cold on lettuce leaves. 
CARLOYN J. FLETCHER. 


PEAR SALAD 


1 can pears. from which syrup has been drained or fresh pears 
cut into halves, and cores removed. Place on lettuce leaves, fill 
hollows with seasoned cream cheese balls. Garnish with strips of 
pimento or green peppers and paprika. Serve cold with mayon- 
naise. CAROLYN J. FLETCHER, 
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TOMATO SALAD 


1 pint strained tomato, % teaspoon onion juice, % box lemon 
Jello dissolved in 1 cup boiling water, salt and pepper to taste. 
Set in cups or molds to harden; serve on lettuce leaves with may- 
onnaise dressing. CAROLYN J. FLETCHER. 


PEACH SURPRISE (SALAD) 


1 can peaches (halves), celery cut fine, nuts cut fine, pine- 
apple (grated). Place a half peach on lettuce leaf with center 
cut out (use it in mixture). Mix other ingredients together with 
mayonnaise. Fill half peach, cover with another half. Pour may- 
onnaise or whipped cream over all. (Mrs. ) LENORE SMITH. 


CABBAGE AND PEANUT SALAD 


3 cups finely shredded cabbage, 34 cup salted peanuts, 34 cup 
boiled dressing. Cover the finely shredded cabbage with cold water 
and set in the refrigerator for one hour. Drain and dry thoroughly 
between towels. Mix with the boiled dressing or mayonnaise if 
preferred, add the salted peanuts, chopped, and serve very cold. 

LILLIAN TABER. 


VEGETABLE SALAD 


Such vegetables as beets, beans, red cabbage, peas, asparagus 
tips and carrots mixed with mayonnaise on lettuce leaves is ex- 
cellent. CAROLYN J. FLETCHER. 


SALAD DELUXE 


1 cup shredded cabbage, % cup diced pineapple, 4% cup 
chopped celery, 1 green pepper, \Y% teaspoon celery seed, 4 tea- 
spoon mustard seed, 4 teaspoon salt, 3 tablespoons pineapple juice. 
Mix all ingredients and chill. Just before serving, add dressing: 
Y% cup mayonnaise, 4% cup whipped cream, 2 tablespoons chili sauce 
or catsup. Serve on lettuce leaves. Ersigé MCQUINN. 


LETTUCE—CLUB STYLE 


¥% cupful mayonnaise dressing (stiff), 2 tablespoons chili sauce, 
2 hard cooked eggs (chopped), crescents of hot toasted buttered 
bread, 1 solid head lettuce. Beat the chili sauce into the mayon- 
naise, wash the lettuce, dry, arrange in the shape of a head ona 
large platter or in a bowl. Pour the dressing in and around the 
leaves; sprinke with the eggs, chopped fine, and garnish with the 
hott oast. LILLIAN TABER. 
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STUFFED CELERY 


Everyone is familiar with the appetizing relish of celery stuffed 
with pimento or cream cheese, but you will find an equally deli- 
cious stuffing in a good rich peanut butter. The flavor of crisp, 
fresh celery combined with rich peanut butter is a pleasant sur- 
prise to all who try it. LILLIAN TABER. 


KIDNEY BEAN SALAD 


1 can red kidney beans (drained); 1 cup sweet pickles, cut 
small; 1 cup celery, cut small; 1 cup onions, cut small. 


DrREssING—Beat 1 egg, add % cup sugar and % cup vinegar. 
Cook until thick and pour over salad; let all get ice cold and serve. 


GERMAN POTATO SALAD 


1 quart boiled potatoes, diced; 1 onion, cut fine; 4 slices bacon, 
cut fine and fried brown; % cup vinegar; 2 tablespoons sugar; 
Y% teaspoon salt. Remove bacon from fat, add vinegar, sugar and 
salt, let come toa boil. Pour over potatoes, to which bacon and 
onion has been added. Serve hot or cold. 


PRUNE SALAD 


Soak prunes over night, remove pits and cut in small pieces 
with scissors, adding diced celery and walnut meats. Mix together 
with mayonnaise dressing. LILLIAN TABER. 


BUTTERFLY SALAD 


DRESSING—Juice of 1 can of pineapple, 1 tablespoon flour, 
% cup sugar, % cup butter, 2 eggs. Heat the pineapple juice and 
add the butter. Mix sugar, flour and well beaten eggs, then add 
to the pineapple juice. Boil until thick, mix with whipped cream 
just before serving. 


Cut the pineapple slices in half, placing the rounded parts to- 
sether to form the wings, use dates for the body, a thin strip of 
candied orange peel for the antennae and strawberries or cherries 
for spots on the wings. Place the dressing on the table in a dish 
to be used as desired. CorA DERBY. 


POTATO SALAD 


DRESSING—1 egg, 1 tablespoon sugar, 1 cup vinegar, 1 tea- 
spoon butter. Cook until thick, pour over potatoes while hot, and 
sprinkle with celery seed. CoRA DERBY. 
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BRIDAL SALAD 


Part 1—1 quart shaved cabbage, soak in cold water one hour 
then press dry; 1 can pineapple, cut in small pieces; 1 cup almonds; 
2 cups marshmallows, cut in small pieces, and do not add until 
ready to serve. 


Part 2—DreEssinc. Whites of 4 eggs beaten light, add % 
cup sugar; 1 scant tablespoon flour; juice of 3lemons. Cook in 
double boiler until like cream, when cool] mix with part one. 

Mrs. EvA HOLLAND HAMILTON, 
Past Worthy Grand Matron 1926. 


UNCOOKED SALAD DRESSING 


Beat 2 whole eggs with a pinch of salt, empty contents of 
1 can Borden’s or Star Brand sweetened condensed milk and beat 
enough to mix, then add 1 cup vinegar, beat well. Will thicken 
in about 15 minutes. If placed in a cool place, will keep indefi- 
nitely. Delicious for any salad. GRACE AVARD. 


SALAD DRESSING 


% teaspoon salt, % teaspoon mustard, 1 tablespoon flour, 
2 tablespoons sugar. Mix all dry ingredients together, then beat 
3 eggs light and add, mix well, then add % cup vinegar and fill 
cup up with water. Cook slowly in double boiler, stirring con- 
stantly; when thick, remove from the fire and beat in a table- 
spoon of butter. 


FRENCH DRESSING 


1 teaspoon salt, 1 teaspoon paprika, 6 tablespoons oil, 2 table- 
spoons vinegar. Whip up to a creamy consistency. 


ROQUEFORT DRESSING 


2 tablespoons vinegar, 4 tablespoons Wesson oil or Amaizo, 
1 teaspoon salt, % teaspoon sugar, 4 teaspoon pepper, % tea- 
spoon paprika. Put in bowl, beat well, and add 3 tablespoons 
Roquefort cheese which has been crumbled with fork. Add cheese 
just before serving. CAROLYN FLETCHER. 


BOILED SALAD DRESSING 


% cup sugar, % teaspoon mustard, 1 teaspoon flour, % cup 
vinegar, salt. Mix sugar, mustard, flour and salt. Add 1 egg well 
beaten, stir in vinegar and cook in double boiler until thick, stir- 
ring constantly. Jessie M. GouLp. 
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SALAD DRESSING 


2 tablespoons sugar. 2 eggs, 
2 tablespoons flour. _ 1 level teaspoon butter. 
1 teaspoon mustard. % olass water. 


% glass vinegar. 


Mix sugar, flour and mustard well, add eggs well beaten, then 
add water and vinegar. Heat and when warm add butter. Cook 
until thick. GLADYS WoOHLFAHRT. 


HONEY SALAD DRESSING FOR FRUIT SALADS. 


1 cup strained honey. Juice of twolemons. Put in double 
boiler and let come to a boil, then add 2 well beaten eggs and cook 
all together. When using, stir in whipped or rich cream. 

EsTHER NORDSTROM. 


FRUIT SALAD DRESSING 


3 eggs. Y% cup lemon juice. 
Y% cup sugar. % cup pineapple juice. 


Beat eggs until light, add juices and sugar. Put in double 
boiler, stirring constantly. Do not allow to boil, remove from the 
fire as soon as it thickens. Whipped cream may be added if 
desired. Mrs. CLAYTON BrIGGs. 


EGGLESS FRUIT SALAD 


1 tablespoon butter. % teaspoon salt. 
2 tablespoons vinegar. 1 cup cream. 
1 tablespoon sugar. 2 tablespoons flour. 


Beat until smooth and cook until it thickens. If too thick, 
add a little more cream. FLORENCE J. MORROW. 
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PICKLES, PRESERVES, ETC. 


CHOW CHOW 


1 quart cucumbers, 2 quarts small white onions, 2 quarts tender 
string beans cut in halves, 8 quarts green tomatoes sliced and 
chopped coarse, 2 heads cauliflower cut, or 2 heads hard cabbage. 
After preparing, put into a stone jar, mix sprinkling salt between 
sparingly. Let stand 24 hours and drain off all the brine. Put 
vegetables into preserving kettle over fire, sprinkle over them 
1 ounce of tumeric, 6 red peppers chopped coarse, 4 tablespoons 
mustard seed, 2 tablespoons celery seed, 2 whole cloves, 1 cup 
sugar, 73 cup ground mixed mustard. Pour on enough vinegar to 
cover; cover tightly and simmer well until tender, stirring often. 
Bottle and seal. CorRA DERBY. 


TOMATO CATSUP 


Slice and boil tomatoes until they are soft. Rub through 
sieve, then to each gallon of juice, add 1 quart vinegar, 2 table- 
spoons cinnamon, 8 tablespoons salt, 1 tablespoon allspice, 8 table- 
spoons white pepper, % teaspoon cloves, 5 tablespoons mustard, 
1 cup sugar, 4 teaspoon cayenne pepper. Boil all day; add spice 
when nearly done. CorA DERBY. 


PICCALILLI 


Equal quantities of cabbage and green tomatoes, 6 or 8 large 
onions, 2 green peppers. Grind onions and peppers with cabbage, 
salt, let stand over night. Grind tomatoes and let stand over night. 
In the morning, drain tomatoes, mix with cabbage. Boil % gal- 
lon vinegar, 1 pound sugar, 1 tablespoon all spice, 1 tablespoon 
cloves and 1 tablespoon cinnamon. Pour over vegetables while 
_ scalding hot; bottle. Do not boil, as this makes the vegetables 
soft. CoRA DERBY. 


SPICED PRUNES AND PEARS 


Pare, core and quarter 8 large pears, press into each piece a 
whole clove. A5 pound bucket of rather firm prunes should be 
used for this many pears. Make a syrup with 1 cup vinegar, 
2 cups water, 8 cups sugar, 1 teaspoon each allspice and cloves, 
and 2 teaspoons cinnamon. Boil syrup 15 minutes, put in fruit 
and boil 20 minutes or until tender. Can while hot. This is de- 
_licious served with meats. 
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MINCE MEAT FOR PIES 


4 pounds apples, chopped; 2 pounds beef, boiled and ground; 
1 box currants; 1 box raisins; vinegar, brown sugar and spices to 
taste. Put in a cool place as this makes several pies. 
FLORENCE J. MORROW. 


GREEN TOMATOES 


Slice raw onions and green tomatoes, let stand over night with 
salt on. Strain in morning and add 38 cups granulated sugar to 
1 quart vinegar, 1 teaspoon cinnamon, 1 teaspoon nutmeg, % tea- 
spoon cloves, % teaspoon red pepper (ground). Cook 1% hours; 
seal very hot. AGNES J. NOREN. 


CELERY SAUCE 


20 ripe tomatoes, 4 stalks celery, 5 medium onions, 2 red pep- 
pers, 1% cups vinegar, 1% cups sugar, 2 tablespoons salt. Boil 
until thick. OLIVE ROLL. 


ITALIAN TOMATO CATSUP 


1 case tomatoes cut in quarters and put in big kettle, add 6 
red peppers, 1 handful of salt, 4 onions and % head of garlic, let 
boil about 40 minutes. Strain and put back in kettle, boi] 1 hour. 
Add % teaspoon each ginger and allspice, 1 teaspoon black pep- 
per, 2 teaspoons cinnamon, 1 cup vinegar, and about 2 pounds of 
sugar; boil until thick. LEONA THAYER YUILL. 


TOMATO CATSUP WITH HORSE-RADISH 


1% gallons tomato pulp, 4 cups vinegar, 3 cups sugar, % cup 
eround mustard, % cup grated horse-radish, 1 teaspoon red pepper, 
1 teaspoon cloves, 1 teaspoon cinnamon, % cup salt. (Put spices 
in bag.) Boil 2 to 3 hours or until thick. Add-horse-radish % 
hour before taking off of the stove, put in bottles and seal. 

Este MCQUINN. 


TO CAN RHUBARB 


Cut ripe rhubarb into inch pieces. Pack closely in quart cans. 
Have ready a deep pail of fresh cold water and proceed as follows: 
Hold one jar after another under water until all the spaces are 
filled in the jar and no bubbles appear, then screw on the cover 
under the water. This will keep for months if no air be admitted. 
It can be used for pies and sauces by simply adding sugar when 
you have poured off the liquid, then stew gently. 

@ LILviAn TABER. 
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CORN RELISH 


1 dozen ears corn, % pound head cabbage, 4 green tomatoes, 
5 green peppers, 2 pounds onions, 2 bunches celery, 4 pound dry 
mustard; 2 cups sugar or more to taste, 2 tablespoons salt, 1 quart 
vinegar, 2 tablespoons celery seed, 1 teaspoon turmeric, 2 red pep- 
pers chopped fine. Boil 20 minutes, mix flour and mustard in just 
before taking off the stove. NINA OESTERLING. 


CORN RELISH 


12 ears sweet corn, 8 green peppers, 4 red peppers, 1 quart 
onions, 1 quart cucumbers (peeled, seeded and chopped fine), 
1 ounce celery seed, % ounce turmeric, 2 quarts vinegar, 2 quarts 
ripe tomatoes, 2 pounds sugar, % cup salt, 1 ounce mustard seed. 
Boil one hour. | Cora DERBY. 


CORN RELISH 


1 dozen ears of corn, 1 tablespoon salt, 1 tablespoon mustard 
seed, 34 cup sugar, 1 bunch celery, vinegar to cover. Cook 20 
minutes and seal hot. Adda few pimentoes just before sealing. 

LEONA YUILL. 


CHILI SAUCE 


8 quarts tomatoes, 3 cups peppers, 2 cups onions, 1% cups sugar, 
1 small cup salt, 1 quart vinegar, 1 teaspoon cinnamon, 2 teaspoons 
nutmeg, 2 teaspoons ginger. Chop tomatoes, peppers and onions 
very fine. Boil 8 hours. CorRA DERBY. 


CANNED CUCUMBER PICKLES 


1 quart small cucumbers. 1 teaspoon salt. 
2 tablespoons sugar. 1 teaspoon mustard. 
1 teaspoon black pepper. % vinegar and % water. 


Wipe cucumbers with damp cloth and pack in jar. Then add 
Sugar, pepper, salt and mustard. Fill jar with one-half vinegar 
and one-half water and seal. LEONA YUILL. 


CANNED TOMATO SOUP 


14 quarts unpeeled tomatoes, 14 small stalks celery, 14 sprays 
parsley, 14 bay leaves, 25 whole cloves, 7 small onions (cut up), 
4 tablespoons salt, 10 tablespoons sugar, 2 teaspoons black pepper. 
Boil together and strain through a small sieve. Place on fire and 
reheat. Cream together 14 tablespoons of butter and 14 table- 
spoons of flour. Thin with tomato juice, add to soup and bring to 
hard boil, Seal while hot. Jessi—E M. Goutp. 
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CORN SALAD 


12 ears corn, 4 large onions, 4 red peppers, 1 medium cabbage, 
1% pounds sugar. Chop onions, peppers and cabbage. 2 table- 
spoons mustard, % cup salt, 8% pints white vinegar. Cook 15 
minutes from time it starts to boil. Jessie M. GOuLp. 


HODGE PODGE PICKLES 


1 gallon sliced cucumbers, 1 gallon shredded cabbage, 4 onions, 
2 green bell peppers, 2 tablespoons salt, 2 cups white sugar, 1 cup 
yellow mustard, 1 ounce mustard seed, 1 ounce celery seed, vinegar. 
Take cucumbers half grown, slice thin without peeling, plage in a 
pan with shredded cabbage. Stir in salt and sliced onion; add 
sliced peppers and sugar. Pour on enough cider vinegar to wilt it 
thoroughly. Set on stove and when it becomes hot, stir in mustard 
which has been dissolved in cold vinegar. Add seeds, stir together, 
let come toa boil. Seal airtight while hot. Jesste M. GOULD. 


MUSTARD PICKLES 


Take 8 quarts of pickles, 2 quarts of onions. Salt down over 
night; pour off water. Add 2 quarts of prepared mustard, 2 quarts 
vinegar, 2 quarts sugar, 8 teaspoons celery seed, 2 teaspoons tu- 
meric. When boiled, add 4 tablespoons flour. Seal hot. 


CANNING TOMATOES WITHOUT COOKING 


Scald tomatoes and place in jars. Fill jars to overflowing 
with boiling water. Seal tightly, set them in a boiler and fill to 
the lids of jars with boiling water. Cover with a heavy rug and 
let them stand over night. Wipe jars in morning and put away. 

RP. 1G; 


TOMATO SOUP 


1 peck ripe tomatoes, 8 large onions, 1 green pepper, 4% 
quarts water, 2 teaspoons cinnamon, 1 teaspoon cloves. Cook well 
and strain through a fine sieve, then add1 cup sugar, 2 table- 
spoons butter, 8 tablespoons corn starch. Can up hot in mason 


jars. This makes 6 quarts. 


CANNED TOMATOES, PEPPERS AND ONIONS 


1 gallon tomatoes, 10 large onions, 4 large green peppers. 
Wash tomatoes and peel, cut peppers fine, peel and slice onions. 
Cook all until onions are done and seal while hot in glass jars. 
This is a time saver and makes good soup, spaghetti or noodles. 

. LEONA YUILL. 
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HAVE CHILI SAUCE ANY TIME 


1 quart can tomatoes, 5 large onions chopped fine, I cupful 
brown sugar, 3 teaspoons salt, 1 teaspoon each ground cloves, cin- 
namon and pepper, 2 cups vinegar. Boil together for 1 hour. 
Makes over a quart. 


GREEN TOMATO MINCE MEAT 


8 pounds green tomatoes, 3 pounds chopped apples, 2 pack- 
ages seedless raisins, 1 cup chopped suet, 2 tablespoons salt, 
8 pounds brown sugar. Grind tomatoes, let stand over night with 
salt. *Drain and discard, add same amount clear water. Boil un- 
til clear, then add 1 cup vinegar, 2 teaspoons each of cinnamon, 
nutmeg and cloves. Boil until thick, then can. N. Topp. 


SWEET CORN RELISH 


18 ears corn, 4 onions, 1 green and 1 ripe pepper, 1 large cab- 
bage, 2 quarts vinegar. Chop onions and cabbage, put in vinegar 
and cook 15 minutes. Add corn, 2 cups sugar, 4 cup salt; mix 
2 tablespoons mustard, 1 teaspoon turmeric and 1 cup of flour with 
1 cup cold water. Stir altogether, add everything and cook 7% 
hour. Mary E. HERRINGTON. 


CHILI SAUCE 


1 peck ripe tomatoes, 6 green peppers, 6 onions, 2 teaspoons 
cinnamon, 2 teaspoons cloves, 1 tablespoon salt, 2 cups brown 
sugar, 5 cups vinegar. Pare tomatoes, slice thin, scald and skin; 
chop onions and peppers fine. Boil all together 2 hours, then 
bottle. This makes three quarts. Mary E. HERRINGTON. 


INDIAN PICKLES 


Pull a white cauliflower into branches, peel the stalk and slice 
it. Slice a small white cabbage, a cucmber, a dozen onions and 6 
tomatoes; add 6 cloves or garlic, one dozen shallots, a dozen cap- 
sicums, % pint of French beans, some radish pods and a large 
handful of scraped horse-radish. Lay all these vegetables ina 
pan and pour over them strong boiling brine. Let them lay % 
hour, then drain off the brine and dry them in the sun or in a coo] 
oven. Boil 1 gallon vinegar with 4 ounces black pepper, 4 ounces 
white pepper, 2 ounces chillies, 2 ounces ginger, 1 ounce cloves, 4 
ounces mustard flour, 2 ounces turmeric and 1 ounce mustard seed. 
Lay the vegetables in a stone jar, pour the vinegar and spices 
while boiling hot over them, and when cold cover the jar and seal. 

MARY JANE LUNDGREN. 
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DILL PICKLES 


1 tablespoon salt, 1 tablespoon vinegar. Soak pickles over 
night in cold water; drain and dry. Placea layer of grape leaves 
and dill in bottom of jar. Add pickles with salt and vinegar; cover 
with cold water and seal. ELsiE MCQUINN. 


WALNUT CATSUP 


¢ gallons walnut shell juice, 7 pounds salt, 8 ounces cinger, 8 
ounces shallots, 8 ounces garlic, 8 ounces horseradish, 1 quart es- 
sence of anchovies. Mix. MARY JANE LUNDGREN. 


CURRANT SYRUP 


Take 1 pint of the juice of currants and 2 pounds of the best 
sugar; dissolve the sugar in the juice by the aid of heat not exceed- 
ing 212 degrees, and set aside for 24 hours. Then remove the scum, 
and strain through” very fine muslin, if any sediment be present. 
To preserve for use, add 1 gill of alcohol at 60 per cent. 

MARY JANE LUNDGREN. 


PEACH JAM 


Use clingstone peaches. Stone the peaches, cutting away all 
blemishes they may have. Put them over a slow fire, in a clean 
stew-pan, with % pint of water; when scalded, rub them through 
a sieve. To every pound of pulp, add 1 pound of sifted sugar; put 
it into a preserving pan over a brisk fire, and when it boils, skim 
well, and throw in the kernels of the peaches and % ounce bitter 
almonds (blanched); boil it all the time. Remove from fire, fill it 
into jars and seal. MARY JANE LUNDGREN. 


RED CURRANT JELLY 


With three parts of fine, ripe red currants, mix one part of 
white currants. Put them into a clean preserving pan and stir 
gently over a clear fire until the juice flows from them freely. Then 
turn them into a fine sieve, and let them drain well but without 
pressure. Pass the juice through a folded muslin or a jelly bag; 
weigh it and then boil fast for 4 hour. Add, for each pound, 8 
ounces of sugar; stir this to it (off the fire) until it is dissolved. 
Give the jelly 8 minutes more of quick boiling, and pour it out. It 
will be firm and of excellent color and flavor. Be sure to clear 
off the scum as it rises, both before and after the sugar is put in or 
the preserve will not be clear. 

An excellent jelly may be made with equal parts of red cur- 
rants, white currants-and raspberries. Boiling same proportion of 
sugar and degree of boiling as mentioned in the foregoing recipe. 

MARY JANE LUNDGREN. 
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FILLED MARMALADE 


1 pound carrots. 1 orange. 
1 small lemon. 8 cups water. 
¥% teaspoon salt. 8% cups sugar. 


Wash and scrape carrots, run them through a food chopper, 
add water and salt, and boil until they aresoft. Wash orange and 
lemon, squeeze out the juice, being careful to reject any seeds. 
Put the skins through a food chopper and then add to the juice. 
Drain all water from cooked carrots into the cut up fruit and cook 
until tender. Then add pulp of carrots and sugar; cook until it 
jellies, which should be in 20 minutes. 


STRAWBERRY CONSERVE 


1 quart ripe strawberries, 72 pound seeded raisins, 1 lemon, 
2 oranges, % pound chopped walnut meats, 1 quart sugar. Wash 
and drain berries, then put them into a preserving kettle with the 
raisins, sugar, grated rinds and pulp of lemons and oranges. Cook 
slowly 30 minutes, then add walnuts and cook 10 minutes longer. 
Put into jelly glasses and cover with paraffine. Peaches, plums, 
grapes and cranberries may be used in place of strawberries. 

LILLIAN TABER. 


PINEAPPLE AND STRAWBERRY PRESERVES 


_ One quart of pineapple, 2 quarts strawberries, 3 quarts sugar. 
Cook slowly 45 minutes, jar and seal. VIOLET V. TROWBRIDGE. 


PEAR HONEY 


1 crock pears, sugar, juice of 8 oranges and grated rind of one, 
. Juice and grated rind of 1 lemon. Grind one crock of pears (after 
peeled and cored) in food chopper and add 1 pound less sugar than 
pears. Add juice of oranges and grated rind of one, also juice and 
grated rind of one lemon. Mix and let stand over night. Boil 20 
minutes. Delicious with hot biscuits. Epira E. LInp. 


GOOSEBERRY JAM 


Choose the red, hairy gooseberry when quite ripe; cut off the 
tops and tails. Weigh them and put them into a preserving pan 
with 4% of a pint of red currant juice to every 3 pounds of goose- 
berries. Let them boil quickly together for nearly an hour, stir- 
ring carefully all the time. Add the sugar in the proportion of %4 
of a pound to each pound of fruit and boil for 40 minutes. Goose- 
berry jam takes a long time to boil; if not well done, it will neither 
look nor keep well. ‘ Mary JANE LUNDGREN. 
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CANDIES 


FRENCH CANDY 


Break white of one egg in a glass, add same amount of cream. 
Flavor and stir into this enough powdered sugar to thicken. Place 
in bowl, add more powdered sugar until stiff enough to roll. Dust 
bread board with powdered sugar, roll out the candy, spread with 
unsweetened melted chocolate. Roll up like jelly roll and cut 
pieces % inch thick. Place a nut on each piece. 

FLORENCE J. MORROW. 


CRACKER JACK 


1 cup sugar, 1 cup molasses, % cup water, 4 teaspoon soda, 
2 tablespoons butter, 1 pint walnuts meats or any other meats, 
4 quarts popped corn. Boil sugar, molasses and water until it 
forms a ball, add butter and soda dissolved in water; stir well, pour 
over corn and nuts; mix well but do not pack. ELsi—E McQUINN. 


CHOCOLATE FUDGE 


2 cups granulated sugar, 34 cup milk, 2 tablespoons cocoa, 
1 tablespoon butter. Cook until a soft ball is formed then take off 
fire and add 1 teaspoon vanilla, beat until cold and pour quickly 
into pans. Nuts or cocoanut may be added if desired. 
AGNES J. NOREN. 


PEANUT BUTTER FUDGE 


8 cups sugar, 1 small can Carnation milk. Boil together until 
it forms soft ball in cold water. Remove from fire, add 1 teaspoon 
vanilla and about % pound peanut butter. Beat to desired 


thickness. Jess1E M. GOuLD. 
CARAMELS 
2 cups sugar. 1 cup milk. 
1 cup condensed milk. M% cup cream. 
1 cup light corn syrup. \ cup butter. 


2 teaspoons vanilla. 


Put all ingredients into saucepan and cook over slow fire stir- 
ring constantly until 244 degrees F. Add vanilla, turn into well 
greased pan. When cold, turn out of pan and cut into squares, 
If harder caramels are desired, cook until 246 degrees F. 

CorA DERBY, 
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COCOANUT DREAMS 


2 teaspoons butter. ¥3 cup shredded cocoanut. 
Y% cup milk. ¥%3 cup chopped figs. 


1% cups sugar. ¥Y% teaspoon vanilla. 


Cook sugar and milk to 288 degrees F. Add butter and cocoa- 
nut and stir until creamy. Add figs and drop from teaspoon on 
waxed paper. CorA DERBY. 


NUT CRISPS 


% pound shelled nuts chopped fine. Warm ina slow oven. 
While the nuts are warming, put 2 tablespoons syrup in a sauce 
pan and heat toa boiling point. Add 2 cups sugar and stir con- 
stantly until sugar is melted. Add hot nuts and stir until candy is | 
brown. Pour on buttered slab and mark in squares or break. 

Cora DERBY. 


FRUIT ROLL 
1 cup raisins. Shredded cocoanut. 
1 cup walnuts. Powdered sugar. 


Chop raisins and walnuts. Knead on board dredged with pow- 
dered sugar and form into long thin rolls. Coat with cocoanut 
and set in cool place until firm. Use figs and dates if desired. 

CoRA DERBY. 


FUDGE 
2 cups sugar. 23 cup milk. 
2 tablespoons light syrup. 2 ounces chocolate. 
2 tablespoons butter. 1 teaspoon vanilla. 


Combine sugar, syrup, milk and chocolate. Boil without stir- 
ring to 238 degrees F. or the soft ball stage. Remove from fire, 
add butter and vanilla. Cool and beat until firm. Turn into but- 
tered tin. CorA DERBY. 


FUDGE BALLS 


Shape fudge into balls, roll in chopped cocoanut or nuts. 
CoRA DERBY. 


FUDGE SANDWICH 


Put layer of fudge #4 inch thick in greased pan. On this place 
34 inch layer of fondant, cover with melted dipping chocolate. 
Mark in squares before chocolate hardens. CorA DERBY. 
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STRIPED FUDGE ROLLS 


Press fudge into rectangle 4x7x™%. On top place layer of fon- 


dant same size. Roll like jelly roll. CoRA DERBY. 
FONDANT 
2 cups sugar. 2 tablespoons light syrup. 
1% cups water. Flavoring. 


Cook to 880 degrees F. or the soft ball stage. Remove 
crystals from the edge of pan with a damp cloth. Turn on but- 
tered platter, or better a piece of greased marble. Cool to 100 
degrees F. or until you can bear your hand on it without burning. 
Beat with a spatula or candy knife. Knead like dough. This is 
better if left standing in a covered jar for a day or two after it has 
been kneaded, as it ripens. Cora DERBY. 


PACIFIC SEA FOAM 


3 cups light brown sugar. 1 egg white. 
Y teaspoon cream of tartar. 34 cup chopped nuts. 
1 cup water. % teaspoon vanilla. 


Cook sugar, cream of tartar and water to 240 degrees F. Beat 
ege white stiff and pour into it slowly the cooked syrup. Add nuts 
and flavoring and beat until stiff. Pour into greased pan. 

CorA DERBY. 


FUDGE 


4 cups sugar. 8 tablespoons cocoa. 
2 cups milk. Pinch of salt. 


Boil above ingredients slowly until they form a soft ball in 
water, remove from fire and add one tablespoon of butter and al- 
low to cool. Do not stir fudge after taking it from fire. When 
coo], add vanilla and beat with a wooden spoon. 

VIOLET V. TROWBRIDGE. 


MARSHMALLOWS 


8 tablespoons gelatine soaked in % cup cold water 5 minutes. 
Boil 14% cups water and 2 cups sugar to 242 degrees F. Stir in 
gelatine, boil 2 minutes and remove from fire. When cool, beat 
until creamy white and stiff. Add flavoring. Pour into pan cov- 
ered thickly with % corn starch and %3 powdered sugar. Let 
stand over night, cut in squares, and roll in powdered sugar. 

| Cora DERBY. 


99 


CHOCOLATE NUT CREAMS 


Break % pound sweetened chocolate in small pieces and melt. 
As soon as melted, cool until quite thick; mix 2 cups powdered 
sugar with 2 tablespoons cream, add 1 cup chopped nuts with 1 ta- 
blespoon vanilla. Work with the hands until creamy, pack in pan, 
pour chocolate over top and smooth with knife. When nearly 
hard, mark into squares. Cora DERBY. 


Ue 





“This is the kind 
of milk that I like 
best.” 


Sr 
RAV ths 
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CASSEROLE DISHES AND MISC. 


CORN MEAL SOUFFLE 


Heat 1 pint milk to boiling point then add 1 tablespoon but- 
ter substitute and 1 teaspoon salt, and gradually stir into this 4 
cup corn meal. Cook until the consistency of mush; remove from 
fire and whip in the beaten yolks of 3 eggs, cook a minute longer 
and when almost cool, fold in the stiffly beaten whites of eggs. 
‘Add % teaspoon paprika, 2 tablespoons grated cheese and a little 
pepper. Putin buttered baking dish. Set baking dish in another 
dish of hot water in moderate oven and bake % hour. N. Toop. 


CHEESE STRAWS 


Gather up the trimmings of pastry and roljl to a thickness of 
Y% inch, sprinkle with finely grated cheese, salt and a little paprika. 
Fold, press edges together and roll as before. Repeat this process 
two or three times, then roll out thin, cut in strips 5 or 6 inches 
long and % inch wide. Place in shallow pan and bake ina hot 
oven.» N. Topp. 


MACARONI, CORN AND TOMATOES 


1 small package elbow macaroni, 1 can corn, 1 can tomatoes. 
Cook macaroni in salted water until tender, drain and put a layer 
into a well greased casserole, then a layer of corn that is seasoned 
with butter, salt and pepper, then a layer of tomatoes seasoned 
to taste. Finish with a top layer of macaroni and dot with butter. 
Bake in a moderate oven 30 minutes. LILLIAN TABER. 


SOUTHERN RICE 


2 cups rice, 2 pounds pork chops, 2 tablespoons salt. Wash 
rice, add enough boiling water to cover; then add salt. Boil until 
tender. Place in colendar and pour cold water over it until rice is 
flaky. Place in baking dish. Fry pork chops, season a little, and 
place on top of rice. Pour1 cup of water in pan you have fried 
your pork chops in, and pour liquid over rice. Bake in moderate 
over 3% of an hour. ANNA THAYER. 


CORN OYSTERS 


Grate 6 ears of corn, 2 egg yolks (beaten), 2 egg whites 
(beaten), salt and pepper, 1 tablespoon flour. Mix and drop by 
spoonfuls in hot lard and fry to a light brown. 

FLORENCE J. MORROW. 


102 


“CASSEROLE”? NOODLES 


1 package Real Egg Noodles (Bartel’s). Cook about 20 min- 
utes, drain with cold water. Grate cheese and layer in casserole 
with noodles, season each layer. Sprinkle a little flour on each 
Jayer, then add one or two eggs mixed with milk. Pour over 
noodles and bake in moderate oven. EsTHER C. NORDSTROM. 


SWEET POTATOES AND APPLES 


Cut boiled sweet potatoes in slices in a buttered dish. Cover 
with slices of apples. Sprinkle with brown sugar, dot with butter, 
and sprinkle with salt. Repeatin layers. Bake in moderate oven: 

ESTHER C. NORDSTROM. 


SPANISH RICE 


1 large can tomatoes, 6 tablespoons raw rice, 2 large onions 
cut fine, 2 tablespoons butter, 1 cup hot water, salt and pepper. 
Bake in a moderate oven until done. Stir occasionally. 

FLORENCE J. MORROW. 


SPINACH AND EGGS 
Boil spinach in an uncovered vessel until tender. Drain, chop 
fine, season with salt, pepper and butter or bacon fat. Heap the 
spinach on platter and make a ring around edge with chopped and 
seasoned hard boiled eggs. N. Topp. 


SCALLOPED HASH 


1 can corn. 1 tablespoon butter. 
1 quart tomatoes. % cup milk. 
1 pint oysters. Salt, pepper and crackers. 


Put corn, tomatoes, oysters, butter and milk in baking dish. 
Season with salt and pepper. Add enough crackers to take up the 
moisture and bake 3% of an hour. LEONA YUILL. 


CHEESE SOUFFLE 


2 tablespoons butter. % teaspoon salt. 
83 tablespoons flour. Speck paprika. 
% cup milk. Y% cup cheese. 


3 eggs beaten separately. 


Make a white sauce of first 8 ingredients; add seasoning and 
cheese. Cook over hot water until cheese melts, add well beaten 
egg yolks, cool and fold in stiffly beaten egg whites. Turn into 
buttered baking dish. Place in a pan of hot water and bake ina 
moderate oven until firm. Serve at once. - LEONA YUILL. 
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BAKED RICE AND HAM 


Wash and drain 1 cup of rice; cook in 1 tablespoon butter with 
finely chopped onion until brown; add1 cup boiling water and 
steam until water is absorbed. Add 1 small can of tomatoes, cook 
until rice is soft and season with salt and pepper, line casserole 
with thin slices of ham slightly browned, cover with rice and place 
in oven 15 minutes. VIOLET V. TROWBRIDGE. 


PIMENTO CHEESE 


.  ¥% cup Herkhimer cheese, % cup milk, 1 tablespoon butter, 
1 egg, yolk and white beaten separately. Simmer slowly until all 
cheese is melted. Let cool, add 1 can of pimentos, chopped fine, 
and stir. Use for a sandwich spread. FLORENCE J. Morrow. 


SPAGHETTI WITH TOMATO SOUP 


2 medium size onions sliced and fried brown with 38 slices of 
bacon (cut bacon in small squares with scissors). Have % pack- 
age spaghetti cooked and blanched, to this add % can Campbell’s 
tomato soup, 1 green pepper, and salt. To this add onion and 
bacon and brown in oven. N. Topp. 


BOSTON BAKED BEANS 


2 cups beans soaked over night, 34 cup corn syrup or sugar, 
1% teaspoons salt, pinch of soda, and salt pork 8 inches square. 
Bake in covered baking dish or bean pot in oven for 2% to 3 hours, 
or until perfectly tender. CAROLYN J. FLETCHER. 


CHILI CON CARNE 


Grind coarse through food chopper, 1 pound beef, % pound 
suet, 1 pound onions. Cover with water, stew well, add 1 teaspoon 
of Chili pepper. Cook 1 pound California pink beans in water, 
add meat, suet and onions. (You can buy the beans at the Na- 
tional Tea Company. ) Ross JOHNSTONE. 


MEAT SOUFFLE 


1 cup ground cooked meat, % cup thick hot white sauce, 3 
eggs beaten separately, 1 tablespoon onion juice or chopped par- 
sley, season to taste with salt and pepper. Add meat and season- 
ing to hot sauce, reheat and add egg yolks that have been beaten. 
Cool and fold in stiffly beaten egg whites, turn intoa buttered pan 
and place in a large pan of hot water. Bake until firm—% to % 
of an hour. : LEONA YUILL. 
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SCALLOPED POTATOES WITH EGGS 


Cooked potatoes. Grated cheese or 

Boiled eggs. minced ham. 

White sauce. 

Line casserole with diced boiled potatoes, then sliced eggs. 
Cover the same with the white sauce and sprinkle with grated 
cheese or grated minced ham. Alternately fill casserole. Place 
in oven until ready to serve, long enough to warm through. © 

EpITH LIND. 


EGGS WITH MUSTARD SAUCE 


Boil medium hard as many eggs as wanted, remove the shells 
and place ina dish. Pour over them a sauce made as follows:— 
For 6 eggs use 1 pint milk anda tablespoon flour, stirred up in cold 
milk; let boil and when boiled take off fire and add 1 teaspoon 
mustard, which has been stirred up in cold milk, % teaspoon salt 
and 1 tablespoon butter. Pour this over the eggs in the dish. 
Very good luncheon dish. ESTHER NORDSTROM. 


CORN CHOWDER 


1 can sweet corn, 4% pound salt pork, cut in small pieces and 
fry in kettle; add 1 quart potatoes sliced thin and soaked in cold 
water 5 minutes; cover with boiling water and cook until potatoes 
are soft and not broken. Add corn and 1 quart of hot milk, 1 ta- 
blespoon butter, season with salt and pepper and serve. EN; 


SOUTHERN SWEET POTATOES 


1 can of sweet potatoes, mash and season with salt, 2 table- 
spoons butter, 8 tablespoons cream and milk enough to make them 
the consistency of white potatoes. Put in baking dish and spread 
marshmallows thick over the top. Bake in oven very SLOWLY un- 


til marshmallows are done. ' EsTHER NORDSTROM. 
CHEESE AND CELERY AU GRATIN 
2 cups celery. 34 cup grated cheese. 
2 tablespoons flour. | % cup milk. 
¥% cup celery stock. 2 tablespoons butter. 
34 teaspoon salt. % teaspoon pepper. 


34 cup bread crumbs. 

Wash celery and cut in small pieces, pour on 2 cups boiling 
water and cook 15 minutes. To % cup celery, add milk and melted 
butter. ~In your double boiler place the flour and seasoning, add 
celery, milk and butter; cook untilsmooth. Place alternate layers 
of this mixture and grated cheese into a baking dish; cover with 
bread crumbs and bake in a moderate oven. 
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CORN FRITTERS—Goop For LUNCH 


1 cup flour. 1 egg. 
1% teaspoons Dr. Price’s % cup milk. 
baking powder. 1 cup corn. 


% teaspoon salt. 


Sift baking powder, salt and flour; add egg and corn. Unless 
fresh corn is used, or if canned corn is very dry, omit milk. Fry 
like griddle cakes on greased pan. GRACE AVARD. 


RICE GAMBOLI 


2 slices bacon. 1 cup rice. 
3 onions. 1 can tomatoes. 
Salt and pepper. 


Chop bacon and fry with onions until a light brown and then 
put in the rice and last the can of tomatoes. NINA OESTERLING. 


STUFFED EGGS 


6 hard cooked eggs. 83 tablespoons grated cheese. 
¥% teaspoon lemon juice. % teaspoon mustard. 
% teaspoon salt. Few grains of pepper. 


2 tablespoons butter. 


Bring water to a boiling point, throw eggs in, allow to remain 
30 minutes. Cut lengthwise in half. Remove yolk, add all in- 
eredients, beat light, mixed with the yolks. Fill cavities, and serve 
on lettuce. 


SPANISH OMELET 


6 eggs. 344 cup milk or water. 
Y teaspoon Dr. Price’s % teaspoon salt. 
baking powder. 1 tablespoon butter. 


Beat eggs slightly, add milk and salt. Beat until light. Add 
baking powder. Heat pan and turn butter in. Turn egg over 
melted butter and cook slowly. ! 


SAUCE, WHICH MAKES IT SPANISH 


2 tablespoons chopped carrot, 2 tablespoons chopped onion, 
cook 5 minutes. 2 tablespoons diced ham, 38 tablespoons flour, 2 
tablespoons butter, 1 cup tomato, 1 cup broth from carrot and 
onion (or any cravy), 1 teaspoon salt, X¥% teaspoon pepper, tiny 
piece bay leaf, 2 cloves, 2 tablespoons parsley. Put fat in frying 
pan, brown onion and flour. Add broth and other ingredients, 
simmer 15 minutes. Pour over omelet. CorRA DERBY. 
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SALMON MACARONI 


8 cups boiled macaroni. » 2 tablespoons flour. 

1 pound can salmon. 1 onion chopped. 

2 tablespoons butter. 2 cups strained tomatoes 
Salt and pepper. or tomato soup. 


Melt butter in pan and blend in the flour. Add the tomatoes 
and cook gently, add fish flaked and onion, salt and pepper to taste, 
use more flour if strained tomatoes are used. Simmer five minutes 
and serve with a border of the cooked macaroni. Grated cheese 
over the top adds to the attractiveness. It may be further gar- 
nished with hard boiled eggs. Hot biscuits and marmalade, and 
onion and apple salad go with this dish very nicely. | 


RICE CUTLETS WITH CHEESE SAUCE 


1 cup rice. 1 teaspoon salt. 
3% cups boiling water. - % teaspoon paprika. 
% cup canned tomato soup. 1 tablespoon butter. 


Pour cold water over rice and heat, stirring constantly to the 
boiling point. Take from the fire, drain, rinse in cold water and 
drain again. Put the boiling water, tomato soup, salt and paprika 
in double boiler and stir in the rice. Cook until the rice is tender, 
when all the liquid will be absorbed; if not, drain for a few minutes. 
Add butter to the rice and pour the mixture on a large buttered 
platter, having it’spread out about 1 inch thick, when the rice has 
become firm and cool, shape into cutlets about 4 inches long, dip 
each cutlet in egg and then into bread crumbs and fry in deep fat. 
Makes about 18 cutlets. Serve with green peas and the following 
cheese sauce— ' 

CHEESE SAUCE 


% cup grated cheese. 2 cups warm milk. 
Y% cup butter. YY teaspoon pepper. 
Y cup flour. 34 teaspoon salt. 


Melt the butter in double boiler and blend the flour, add the 
warm milk gradually and cook, stirring until thickened. Add the 
erated cheese and stir until cheese melts. This mixture must not 
be allowed to boil. Arrange cutlets on large platter; pour the 
the cheese around them and then turn the hot peas over all. 


SPANISH NOODLES 


1 pound hamburger, 2 green peppers, 8 onions. Grind all, fry 
in butter until brown, add 1 package cooked noodles, 1 can to- 
matoes. Bake about 10 minutes. EsTHER NORDSTROM. 


107 


SOUTHERN RICE 


2 cups rice thoroughly washed, 2 teaspoons salt. Cover with 
water in double boiler or steamer and allow to steam 1% hours. 
DO NOT stir but keep top tightly on, and if too dry, add % cup 
water and allow to steam 15 minutes longer. The grains will be 
light and sufficiently flaky. CAROLYN J. FLETCHER. 


STUFFED PEPPERS 


1 cup of uncooked rice, 2 pounds of chopped beef, 2 eggs 
beaten well, 1 large onion (minced), salt and pepper to taste and 
add 1 bottle sour cream. Stuff peppers with mixture .and cook 
slowly 2 hours in 1 pint of tomato soup. 


MUSH OMELET 


1 pint sweet milk, 73 cup yellow corn meal, 4 eggs beaten sep- 
arately, 1 tablespoon salt. Cook milk and corn meal until it be- 
gins to thicken, then cool. Add salt and beaten egg yolks, fold in 
egg whites, place in buttered dish and bake 20 minutes; serve at 
once. Will serve six. LEONA THAYER YUILL. 


CHICKEN MOUSSE FOR 25 PERSONS 


6 cups cooked chopped chicken, 2 cups cream whipped, 4 cups 
hot chicken stock, 6 tablespoon gelatine (not acid), 1 cup chopped 
celery, 1 cup chopped cooked cooked green pepper, 3 tablespoons 
chopped pimento, 3 teaspoons salt, 34 teaspoon pepper, 1 cup cold 
water. Cook 2 5-pound hens until very tender, chop the meat 
(which will be about 6 cups) reserve the hot stock. Soak the gel- 
atine in cold water 5 minutes, add boiling chicken stock and stir 
until gelatine is dissolved, chill and beat until frothy. Add the re- 
mainder of ingredients and beat all together. Pour in mold, 
either long or square, chill 4 hours on ice. Very attractive if indi- 
vidual molds are used. Serve on lettuce leaf, garnish with grated 
yolk of hard boiled eggs. 


SWEET POTATO PUFF 


12 cups hot mashed sweet potatoes, 1 cup of cream or less, de- 
pending on the moisture of potatoes, 8 egg yolks beaten lightly, 
34 cup brown sugar, 34 cup melted butter, 8 egg yolks beaten stiffly, 
3 teaspoons salt. Mix mashed potatoes, cream, egg yolks, butter 
and salt; beat 8 minutes. Fold in the beaten whites and pile ina 
buttered baking dish; cover the top with marshmallows and large 
raisins and bake 15 minutes ina medium oven. If canned pota- 


toes are used, it will take 8 quart cans. 
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GEORGE L. JONESON VILLA PARK, ILMG. 


FOR FIFTY YEARS THE STANDARD OF QUALITY 


Their 
Health 
This 
Winter 


Give your child- 
ren plenty of 
Bowman’s Milk 
this winter. Its 
creamy rich- 
ness peps them 
up because it 
contains all of 
the vitamins so necessary to Health and Strength. Bowman's 
Milk is milk at its best—just as rich in cream as when taken 
from the cow. Perfectly pasteurized and brought to your 
table in the quickest possible time. Won't you start today. 


INSISTON BOWMAN DAIRY CO’S. MILK 
Phone Lombard 98 
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VEGETABLES 


Good vegetables are delicious when properly cooked. They 
are among the choicest dishes that can be obtained. Fortunately 
as the price of meat has advanced the quality of the vegetables 
has improved. From motives of economy, pleasure and health, no 
housekeeper can afford to overlook the home garden as a main 
source of food supply, especially if there are children in the family. 
Moreover since the appearance of food has much to do with its di- 
gestibility, the gardener can minister to health through the sense 
of sight also, for from the garden come the little extra things 
which make the difference between a dainty table and one that is 
commonplace or unattractive. Vegetables from the home garden 
are so fresh that proper cooking and serving add the last touches 
needed for perfection. 


GENERAL SUGGESTIONS 


Cooking vegetables in hard water requires more time than is 
mentioned in these recipes. 


It is essential to avoid overcooking vegetables, as you lose 
thereby their delicacy of flavor, and if prolonged it usually makes 
them tough or tasteless. 


The age and freshness of vegetables determine the time re- 
quired for proper cooking. Cabbages, beets and carrots fresh from 
the garden will cook more quickly and are much better flavored 
than those taken from cold storage, or those which have become 
wilted on the market. Even from your’ own garden, vegetables 
freshly gathered have a more delicate flavor and require somewhat 
less cooking than those that have become slightly wilted. 

Always cook strong flavored vegetables such as cabbage, onions 
and turnips in uncovered vessels; also cook uncovered all vegetables 


whose color you wish to retain, such as young peas, beets and 
rhubarb. 


Thoroughly ‘wash all vegetables in clean, cold water before 
preparing for cooking. Spinach may be washed to advantage as 
many as eight times. 


Unless otherwise directed, all spoon measurements are level. 


Soak in cold water half an hour before cooking all leaf and 
stalk vegetables such as turnips, cabbage and celery. 

Start all vegetables in boiling water. Salt most vegetables 
after half done. 
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ASPARAGUS ON TOAST WITH BUTTER SAUCE 


Trim the hard or tough end from lower part of stalk, wash, re- 
move scales and tie with a piece of soft twine or tape. Cover 
with boiling salted water and cook until tender, or from 20 to 80 
minutes, leaving tips above water the first 10 minutes. Lift 
bunches out of water by tape, drain, remove tape and Jay on pieces 
of toast. Serve with butter, or a sauce made as follows: 


Y cup butter. % teaspoon finely chopped 
¥Y% teaspoon salt. parsley. 
¥% teaspoon pepper. 34 teaspoon lemon juice. 


Put butter in a bowl, and work with a wooden spoon until 
creamy, add salt, pepper and parsley, then lemon juice very slowly. 


BEANS 


Beans, in their many varieties are among the most valuable 
and extensively used of all vegetables. With the exception of the 
limas all are suitable when young for use as snaps. 


CREAMED NEW SNAP BEANS 


Take 2 quarts of beans, cut in half-inch pieces and wash care- 
fully; drain.and cover with boiling water; boil until tender. Do 
not cover beans while cooking. Drain and cover with white sauce 
made with either butter or bacon drippings. The bacon drip- 
pings iniprove the flavor of the beans and are much less expensive 
butter. 


SHELL BEANS 


Dry beans should be thoroughly washed and picked; and are 
much improved in quality if allowed to soak in cold water over 
night. If newly dried, cook about 2 hours in a sufficiently small 
quantity of water so that there will be none to drain off when the 
beans are fully cooked. Cook old beans 3 hours or more until soft. 


LIMA BEANS 


Lima beans are most delicious when used as green shells, es- 
pecially if freshly shelled and pods are not too mature. 


BEETS 


Garden beets are generally recognized as one of the best root 
vegetables, and in the form of sugar possess a high food value. 
The tops of most varieties, especially the Swiss Chard, make de- 
licious greens. 
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BOILED BEETS 


Wash and cook whole in boiling water until soft, which will 
require from 1 to 8 hours. Drain and put in cold water, and the 
skin may be easily removed. Cut in slices or cubes, season with 
butter, salt and pepper or serve with white sauce. The length of 
time required to cook will depend on whether the roots are fresh, 
old beets requiring considerably more time. 


BEET GREENS WITH YOUNG BEETS 


The beets usually used for greens are those that are pulled in 
thinning out the seed row, and are most desirable if roots have not 
reached 1 inch in diameter. Wash thoroughly and cook until ten- 
der in boiling salted water. Both tops and root are used; the fla- 
vor may be improved by the addition of a piece of bacon. Season 
with butter, salt and pepper. Serve with or without vinegar. 


PICKLED BEETS 


Cut cold boiled beets into cubes or slices and cover with vin- 
egar, adding 1 teaspoon salt, dash of pepper and 1 tablespoon 
sugar to to each % cup of vinegar used. If young beets14% to 1% 
inches in diameter are available, pickle whole. 


CREAMED CHARD 


Strip the green from the ribs; boil the green alone; drain and 
cream same as spinach. Cut the ribs in 38-inch pieces; put in sauce- 
pan; cover with boiling water and boil] 35 minutes, or until tender; 
drain, dust with salt; pile in center of shallow dish and pour the 
creamed green around. Garnish with 1 hard-boiled egg chopped 
fine. 

BRUSSELS SPROUTS 

This vegetable is used in the fall and early winter and by some 
considered more tender and delicious than any cabbage. The small 
cabbage-like heads when properly prepared make a very tempting 
and nutritious side dish. 

Wash and pick off outer leaves. Place the heads in pan of 
boiling water, to which has been added a handful of salt anda 
small piece of soda... Do not cover while cooking. Boil quickly 
until tender, which should take about 15 minutes. Drain off water, 
spread a little butter over them, pepper slightly and serve hot. 


SCALLOPED CABBAGE 
Cut one-half boiled cabbage in pieces; put in buttered baking 
dish, sprinkle with salt and pepper, and mix well with % as much 
white sauce. Cover with buttered crumbs, and bake until crumbs 
are brown. 
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COLE SLAW 


Select asmall, solid cabbage, remove outer leaves. Cut in 
quarters, and with a sharp knife slice as thin as possible. Soak 
until crisp in cold water, drain, dry between clean cloths and serve 
with cream dressing made as follows: 


1 teaspoon mustard. A few grains cayenne. 

1 teaspoon salt. 1 teaspoon melted butter. 

2 teaspoons flour. Yolk 1 egg. 

Y% teaspoon powdered ¥% cup hot vinegar. 
sugar. % cup thick cream. 


Mix dry ingredients, add butter, egg and vinegar slowly. Cook 
over boiling water until mixture thickens; cool and add to heavy 
cream beaten until stiff. 


HOT SLAW 


Slice cabbage as for Cole Slaw, using one-half cabbage. Heat 
in a dressing made of yolks of two eggs slightly beaten, 4 cup of 
cold water, 1 tablespoon butter, 4 cup hot vinegar, and % tea- 
spoon salt, stirred over hot water until thickened. 


CREAMED CARROTS 


Wash, scrape and cut the carrots into small cubes; put on to 
boil with boiling water enough to cover; boil until tender without 
a cover. Serve with white sauce. 


CARROTS AND PEAS 

Wash, scrape and cut carrots in strips, cubes or fancy shapes; 
cook until soft in boiling salted.water. Drain, add an equal quan- 
tity of cooked green peas. Season with butter, salt and pepper, 
or serve with white sauce. Another good way is to serve with po- 
tato balls. 

CARROTS AND ONIONS 

Fry out bacon cut fine or use half lard and half butter. Put 
in some finely cut onions (2 fair sized bulbs to a quart of carrots) 
and fry a golden brown. Have carrots scraped and cut in small 
pieces. Add about % glass of hot water, cover tightly and cook 
over a slow fire for about 2 hours or until the carrots are done. 
Season to suit. 


CREAMED CAULIFLOWER 


Remove leaves, cut stem off close, and let stand % hour in 
salted water. Put it stem side down in boiling water sufficient to 
cover it, to which has been added 1 teaspoon salt. Cook uncov- 
ered from % to %4 hour, drain, separate florets and reheat in 1% 
cups white sauce. Hollandaise sauce may be used in place of the 
white sauce. | 
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CREAMED CELERY 


Wash, scrape and cut celery into inch pieces, and cook 20 min- 
utes, or until soft, in boiling salted water; drain, and to 2 cups cel- 
ery add 1 of white sauce. 


SCALLOPED CELERY 


Mix boiled celery with a thick white sauce and pour into a buttered 
baking dish and cover with a layer of grated cheese and buttered 
crumbs. Brown in a hot oven. 


BOILED CORN 


Green corn for boiling is decidedly superior in quality if picked 
just before cooking, its excellent qualities being greatly diminished 
if ears have become withered or stale. 

Remove husks and silky threads. Cook 10 to 20 minutes in 
boiling water. Place on platter covered with a napkin; draw cor- 
ners of napkin over corn, or cut from cob and season with butter 
and salt. Or the ears may be dropped unhusked into boiling water 
and let boil briskly for 15 minutes. When cooked in this manner 
the silk is easily removed with the husks. What is left over from 
a meal also keeps better than if husked and may be warmed over 
either in hot water or in the oven. 


ROAST CORN 


To roast sweet corn leave the husks on the cob, put in a slow 
oven and bake 4% hour. Do not remove husk till ready to serve. 


CORN FRITTERS 


One dozen ears of sweet corn, grated, 3 beaten eggs, 2 table- 
spoons milk, 2 tablespoons flour, 1 teaspoon salt and a little pepper. 
Bake in small cakes on a griddle with plenty of butter; or drop by 
spoonfuls into drip fat, and fry a golden brown. The fat should be 
as hot as that for doughnuts. Serve hot. 


BOILED CUCUMBERS 
Old cucumbers may be pared, cut in pieces, cooked until soft 
in boiling salted water, drained, mashed, and seasoned with butter, 
salt and pepper. 


FRIED CUCUMBERS 


Pare cucumbers and cut lengthwise in %-inch slices. Dry, 
sprinkle with salt and pepper, dip in crumbs, egg, and crumbs again, 
fry in deep fat and drain. 


115 


BAKED EGG PLANT 


1 quart diced egg plant, 1 cup milk, 1 egg, 2 tablespoons but- 
ter, 2 cups bread crumbs, % teaspoon salt. Peel egg plant and cut 
into 34 inch cubes. Soak in cold water for Y% hour or more, | ta- 
blespoon salt to 1 quart water. Drain and cook in boiling salted 
water until tender. Drain, then add the beaten egg slowly, the 
salt and milk. Melt butter and stir in crumbs, then add buttered 
crumbs to egg plant, egg and milk. Bakein buttered pan in mod- 
erate oven until set. EpirH LIND. 


KALE WITH BACON 


Cut away the outer and decayed leaves, and the stalks, wash 
with care and drain. Cook in boiling water slightly salted, until 
tender (about 30 minutes). Drain thoroughly, chop fine and serve 
with white sauce. Garnish with thin strips of bacon, fried brown, 
and white of hard boiled egg cut in rings; the yolk may be crated 
and sprinkled over the top. To vary the flavor substitute bacon 
drippings for butter, in the white sauce. 


FRIED KOHL RABI 


Parboil for half an hour, cut in half and fry in melted butter 
15 or 20 minutes. Serve over them the butter in which they were 
cooked, and dredge with salt and pepper. The time required to 
cook kohl rabi depends largely upon the age at which it is used. 


KOHL RABI AU GRATIN 


Slice kohl rabi, boil 20 minutes, or until nearly tender, and ar- 
range layers in a baking dish with white sauce. Season each layer 
with pepper and salt, sprinkle the top with grated cheese and but- 
tered crumbs (1 tablespoon butter to 1 cup crumbs) and bake 20 
minutes in a moderate oven. 


STEWED OKRA 


Cut the ends off the pods of young okra, boil for one hour in 
salted water, then drain and reheat in a saucepan with some 
melted butter. Fry brown, keeping well stirred to prevent 
scorching; season well with salt and pepper, and when thoroughly 
heated, serve. If desired a cup of tomato sauce may be added 
when starting to fry. 


BAKED OKRA 


Arrange alternate layers of sliced cooked okra and tomato In 
a well buttered baking dish, separating them with layers of boiled 
rice well seasoned with salt and pepper and dotted with butter. 
Cover the top with fine buttered bread crumbs (1 tablespoon but- 
ter to 1 cup crumbs) and brown in a hot oven. 
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OKRA SOUP 


2 pounds chicken or beef 4 quarts cold water. 
without fat or bone. 1 onion chopped fine. 
2 cups okra chopped fine. Salt and pepper. 


\Y pound butter. 

Cut the beef or chicken into small pieces and season well with 
pepper and salt. Fry it in the soup kettle with the onion and but- 
ter until very brown. Then add the cold water and let it simmer 
foran hour and a half; add the okra, and let it cook slowly for 
about 8 hours longer, 


SMALL ONIONS IN CREAM 


Put small onions in a dish of cold water and remove skins 
while under water. They should then be put in rapidly boiling 
water, and this changed after the first 5 minutes of cooking, then 
put in fresh boiling salted water, and cook for from 30 to 40 min- 
utes. Serve with white sauce. For onions au gratin, fill a but- 
tered baking dish with creamed onions; cover with grated cheese 
and let heat in oven 5 to 6 minutes. 


ONION SOUFFLE 


1 cup white sauce, #% cup stale bread crumbs, 1 teaspoon 
chopped parsley, 1/2 cups cold boiled onions chopped fine, 2 eggs 
(yolks and whites beaten separately). Add to white sauce the 
bread crumbs, parsley, onions and yolks of eggs, in order given. 
Mix thoroughly and fold in with a fork the stiffly beaten ege whites. 
Put in buttered baking dish or individual ramekins, sprinkle with 
buttered crumbs and brown in oven. 


PARSNIP FRITTERS 


Wash and cook 45 minutes in boiling salted water. Drain and 
plunge parsnips into cold water and the skins will slip off easily. 
Mash, season with butter, salt and pepper, and shape in small flat 
round cakes, roll in flour and fry in butter. 


PARSNIPS AND DRAWN BUTTER SAUCE 


Clean and scrape young parsnips and cut into small pieces; 
cook until tender in boiling salted water (about 10 minutes). Drain 
and serve with half the quantity of drawn butter sauce. 


DRAWN BUTTER SAUCE. 


% cup butter. % teaspoon salt. 
8 tablespoons flour. | teaspoon pepper. 


12 cups hot water. 
Melt half the butter, add flour with seasoning. Pour on the 
hot water gradually, then add remainder of butter in small pieces. 
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BOILED PEAS 


Remove from pods and cook in a small quantity boiling salted 
water until tender. “Add salt the last 5 minutes of cooking. Drain; 
season with butter, pepper and salt. If they have lost much of 
their natural sweetness they are improved by the addition ofa 
small amount of sugar. They may be served with half the quan- 
tity of white or drawn butter sauce. 


PEA TIMBALES 


Rub 1 quart of cooked peas through a sieve. To every cup of 
pea pulp add 2 beaten eggs, 2 tablespoons melted butter, %3 tea- 
spoon salt, % teaspoon pepper and a few drops onion juice. Pack 
in buttered moulds and bake in a moderate oven until firm. Serve 
with 1 cup of white sauce to which has been added % cup 
of peas. 


STUFFED GREEN PEPPERS 


Slice the stem end from sweet peppers. Cut away inside seed 
and pulp, and fill with a mixture made of 1 cup fine bread crumbs, 
1 grated onion, % cup chopped nuts, 1 teaspoon salt and 2 tea- 
spoons of melted butter. Set in a pan containing a jittle water 
and melted butter and bake from 20 to 30 minutes, basting 
occasionally. 


ESCALLOP OF PEPPERS AND CORN 


Cut enough sweet corn from cob to make 8 cups. Take 2 or3 
sweet green peppers and remove inside pulp and seeds; then slice 
in very thin circles, and arrange in alternate layers, salting each 
layer until dish is filled, finishing the top with peppers. Toa cup 
of cream or milk, add 1 beaten egg and 2 tablespoons melted but- 
ter; pour this over the whole and bake for % hour in a hot oven. 
Canned corn may be used, in which case less cream will be needed. 


FRIED SUMMER SQUASH 


Select a very young summer squash and cut in small pieces, 
removing seed and stringy portion. If squash is not young and 
fresh it should be peeled. Fry % onionin 1 tablespoon butter. 
When beginning to brown, add squash and season with salt and 
pepper. Cook 10 minutes, add 4% cup hot water and continue 
cooking until squash is tender. 


BOILED OR STEAMED SUMMER SQUASH 


If young and soft simply wash and steam til] tender. If hard, 
pare and remove seeds, cook in boiling water till soft, turn into 
strainer and press out juice till nearly dry; add butter, salt and 
pepper and serve. 
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STUFFED BAKED EGG PLANT 


Cook egg plant 15 minutes in boiling, salted water to cover. 
Cut a slice from top, and with a spoon remove pulp, taking care 
not to work too closely to the skin. Chop pulp and add 1 cup of 
soft stale bread crumbs. Melt 2 tablespoons butter, add % table- 
spoon finely chopped onion, and cook 5 minutes; or fry out 3 slices 
of bacon, using bacon fat in place of butter. Add to chopped pulp 
and bread, season with salt and pepper, and if necessary, moisten 
with a little stock or water; cook 5 minutes, cool slightly, and add 
.1 beaten egg. Refill egg plant, cover with buttered bread crumbs, 
and bake 25 minutes in hot oven. Mrs. STELLA KEMBLE. 


BAKED WINTER SQUASH 


Cut squash into pieces about 2 inches square and remove seeds 
and stringy portion. Sprinkle with salt and pepper and dots of 
butter. Putin a dripping pan and bake in a moderate oven about 
20 minutes, or until soft. Serve in shell with butter, or scooped 
from shell and mashed... Season to taste. 


SPINACH WITH CHEESE SAUCE 


1 quart cooked spinach, 1 teaspoon grated onion, salt and pep- 
per, grated nutmeg, yolks of 3 hard boiled eggs. Mix well and add 
cheese sauce. Serve on rounds of toast and garnish with whites 
of eggs, chopped or cut in rings. 


CHEESE SAUCE 
1 cup white sauce, well seasoned, 1 cup grated cheese. Cook 
in double boiler, keeping well stirred until cheese is melted. 


TOMATOES STUFFED WITH EGG AND PEPPERS 


Cut the inside from large solid tomatoes and refill with a mix- 
ture of equal parts of chopped hard-boiled eggs and chopped sweet 
green peppers, well moistened with melted butter and onion juice 
and seasoned with salt. Put in a baking dish, cover, and let bake 
for 20 minutes in a moderate oven. Tomatoes may be stuffed in a 
great variety of ways, using fillings of chopped onion, fried cucum- 
ber, spinach or bread dressing with sage, etc. 


FRIED TOMATOES 


Put 1 tablespoon butter in frying pan and when melted lay in 
thickly sliced tomatoes which have been rolled in egg and crumbs. 
Fry and when brown turn carefully to avoid breaking the slices. 
Before serving, season both sides with salt and pepper. % tea- 
spoon of onion juice may be added to the butter in which they are 
cooking if desired. Serve plain or with white sauce. 
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DEVILED TOMATOES 

Wash, peel and slice 8 or 4 large, solid tomatoes. Season with 
salt and pepper, dredge slightly with flour and fry in butter. Serve 
on a hot platter with dressing made as follows: 

Cream 4 tablespoons butter, add 2 teaspoons powdered sugar, 
1 teaspoon mustard, 4% teaspoon salt anda few grains cayenne. 
Mix well and add yolk of a hard-boiled egg rubbed to a paste, 1 
ege beaten slightly and 2 tablespoons of vinegar. Cook ina 
double boiler, stirring until thick. 


TURNIP AU GRATIN 
Cut boiled turnips in thin slices and arrange in a buttered bak- 
ing dish in layers 1 inch deep; sprinkle each layer with melted but- 
ter, pepper, salt and grated cheese. Finish with cheese on top 
and bake for 20 minutes. 


MASHED YELLOW TURNIPS 
Peel and quarter 2 large sized turnips, cover with boiling 
water and cook until tender. Drain, mash and add 2 tablespoons 
of butter, 1 teaspoon of salt and a pinch of pepper. 


CREAMED TURNIPS 
Wash turnips and cut in % inch cubes. Cook in boiling 
salted water until tender, or from 20 to 80 minutes. Drain and 
serve with white sauce. 


WHITE SAUCE—For Every VEGETABLE 

Use twice the quantity of vegetables cut in cubes as you use 
of the white sauce. 

2 tablespoons butter, 2 tablespoons flour, % teaspoon salt, 1 
cup cold milk, dash of pepper (white preferably), dash of paprika. 

Have all the ingredients measured before beginning to mix. 
Melt butter in a shallow saucepan; add flour and mix until smooth. 
Remove from fire; add cold. milk in 3 portions, stirring all the time. 
Return to fire, add salt, pepper and paprika, and then boil for 3 
minutes. Using one-fourth the quantity of flour with the other 
ingredients as stated above will give you the foundation for all 
cream of vegetable soups, except tomato. 


HOLLANDAISE SAUCE 


% cup butter, yolks of 2 eggs, 1 tablespoon lemon juice, % tea- 
spoon salt, few grains cayenne, % cup boiling water. Put butter 
in a bowl, cover with cold water, and wash, using a spoon. Divide 
in 8 pieces; put 1 piece in a saucepan with yolks of eggs and lemon 
juice, place saucepan in a larger one containing boiling water and 
stir constantly with a wire whisk until butter is melted; then add 
second piece of butter, and as it thickens, third piece. Add water, 
cook 1 minute and season with salt and cayenne. 
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CREAMED CABBAGE 
Cut cabbage as for slaw; have water at boiling point, put cab- 
bage in, and cook 7 minutes from the time it starts to boil. 
Remove from fire; drain. Make a white sauce with 1% cups milk, 
2 tablespoons flour, % teaspoon salt and 1 tablespoon butter. 
Pour over cabbage and serve at once. 


SCALLOPED CORN AND TOMATOES 


Ina well buttered dish, put alternate layers of peeled and 
sliced tomatoes, scraped corn and bread crumbs; salt, pepper and 
butter. Have the last layer crumbs. Bake in moderate oven 45 
minutes. Serve in same dish as baked. 


SPINACH—GERMAN STYLE 


% pk. spinach. ¥Y% teaspoon salt.. 

2 tablespoons butter. ¥% teaspoon pepper. 

1 teaspoon chopped onion. 1-16 teaspoon nutmeg. 

2 tablespoons bread crumbs 1 cup soup stock or gravy. 
or flour. 2 eggs. 


Wash spinach and boil until tender, drain and chop fine. 
Heat butter, add onion and brown, then add the bread crumbs or 
flour and seasoning. Gradually add the stock and then the spinach. 
Heat thoroughly and stir in the beaten eggs. Stir until eggs are 
cooked, shape in small molds and garnish with poached or hard- 
boiled eggs sliced. LEONA THAYER YUILL. 


BAKED PEAS 


1 pint fresh peas, 6 slices bacon, 1 cup cream, 1 teaspoon salt, 
48 teaspoon pepper, % cup bread crumbs. Cut bacon in small 
pieces and brown. Add peas (which have been cooked and 
drained), cream, salt and pepper. Put in casserole or cover with 
bread crumbs and bake 20 minutes. 


CABBAGE ROLLS 


1 pound ground round steak, 4 cups cooked rice; salt, pepper 
and celery salt—mixed. Pour hot water over some large cabbage 
leaves, and put a tablespoon of the mixture in each leaf and tie. 
Place in a pan with a little water and bake in a moderate oven for 
one hour. PEARL Goss. 


TO HEAT MASHED POTATOES 


Heat % cup milk in a pan, then put in left over mashed pota- 
toes, stir with spoon and they will be as creamy as when first 
cooked. GRACE AVARD. 
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CABBAGE OR CAULIFLOWER AU GRATIN 


1 medium sized cauliflower or 1 head cabbage, 2 tablespoons 
flour % teaspoon salt, 2 tablespoons butter, 1 cup milk, 4 table- 
spoons buttered crumbs. Cook cauliflower or cabbage 7 minutes. 
Remove from fire and put in a baking dish. Season with salt and 
pepper, spread crumbs on top and bake until crumbs are brown. 
Make a white sauce with the milk, flour and butter, pour over the 
baked cabbage or cauliflower and serve at once. 


Hints on Storing Vegetables 


PICKLING GREEN CORN 


When the corn is a little past the tenderest roasting ear state, pull it; take 
off one thickness of the husk, tie the rest of the husk down at the silk endina 
close and tight manner. Place them ina clean cask or barrel compactly to- 
gether, and put on brine of about two thirds the strength of meat pickle to 
cover the same. When ready to use in winter, soak in cold water over night, 
and if this does not appear sufficient, change the water and freshen still more. 


TO HAVE GREEN CORN THE YEAR AROUND 


Gather it with the husk on, put in the bottom of a clean barrel some salt; 
proceed and fill the barrel, a layer of corn then a layer of salt. Wheu full, 
put on al arge stone for pressure, add a little pickle of salt and water. SET 
THE BARREL IN A COOL PLACE IN THE CELLAR. DO NOT LET 
IT FREEZE, and it will keep all the year or more. When you wish to use 
it, take off the husk, soak 20 hours in cold water, then boil it and it is ready 
to eat. Used in this way, it can be enjoyed and is never hurtful. 


HOW TO PICKLE MUSHROOMS 


Take a quart of small field button mushrooms, cut the stems close and rub 
off the skin with a bit of flannel and a little salt. Throw them, as they are 
done, into salt and spring water. Drain, and dry them inacloth. Puta 
quart of strong vinegar into an enamel pan with an ounce of bruised ginger, 
half-ounce of whole white pepper, and half-ounce of mustard seed. Tie up in 
a bit of muslin a small nutmeg sliced, and a half-spoonful of cayenne; put 
this along with a tablespoon of salt into the vinegar, and let it and the spices 
come toa boil. When boiling briskly, throw in the mushrooms and let them 
boil 10 minutes. Take out the muslin bag and put the other spices into the 
pickle bottles along with the mushrooms and vinegar. When quite cold, cork 
the bottles and cover them with a bladder or wax. 


TO DRY PARSLEY 


Cut a large basketful of the best looking curled parsley. Pick out all faded 
or dirty leaves, and dry the remainder carefully before a clear fire. At first 
the leaves will become quite limp and they must be turned before the fire to 
expose all parts equally to the heat, until the leaves are dry and brittle without 
losing their green color, for if they are allowed to get brown, they are spoiled. 
When dry, rub them to a powder between the hands, sift the powder through 
a coarse sieve and bottle it for use. It will retain both the color and flavor of 
green parsley. A large basketful of fresh leaves will hardly yield a pint of 
powder. Never dry them in the sun or they will lose much of their flavor. 
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HOW TO KEEP BEANS FRESH 


Procure a wide-mouthed stone jar, lay on the bottom of it some freshly 
pulled beans, and over them puta layer of salt; fill the jar up in this manner 
with alternate layers of beans and salt. The beans need not all be put in at 
the same time, but they are better if the salt be put on while they are quite 
fresh. They will keep all through the winter. When ready to use, steep for 
some hours in fresh cold water. 


HOW TO PRESERVE MUSHROOMS 


The small mushrooms suit best. Trim aud rub them clean, and put intoa 
stew-pan a quart of the mushrooms, 8 ounces of butter, 2 teaspoons of salt, and 
a half-teaspoon of cavenne pepper and mace, mixed; stew until the mushrooms 
are tender, take them out carefully and drain on a slaping dish. When cold, 
press into small pots and pour clarified butter over them. Put writing paper 
over the butter and on that pour melted suet, which will exclude the air and 
preserve them for many weeks if kept in a dry place. 


HOW TO PICKLE ONIONS 


Gather onions when quite dry and ripe, and take off the thin outside skin; 
with a knife remove one more layer of skin. The onion will look quite clear. 
Have ready some very dry bottles or jars, and as fast as the onions are peeled, 
put them in. Pour over sufficient cold vinegar to cover them; add 2 teaspoons 
of allspice aud 2 teaspoons of black pepper, taking care that each jar has its 
share of the latter ingredients. Tie down with bladder and put them in a dry 
place; in a fortnight they will be ready for use. They should be eaten within 
6 or 8 months after being put up, as the onions are liable to become soit. 


MARY JANE LUNDGREN. 


PROPORTIONS FOR ENTERTAINMENTS 


LOMMOUNASH AM nveels se sc arate ie okevoreee seloiante winter 400 sandwiches. 
iloatebreddts acres ccctantee a eae: (ie REIS Arona eee 20 slices. 
LE pouna comee—o eallons Of wate... ote os elere eee 40 persons. 
ds TITLE OMS CELSIe cts oa renee eons oh custelonsue a eeate steiere terme errG. 6 cocktails. 
APOUATE OMSTCT STOW. aise o crereie sisters neersucteseuelettora choise e/a enes 6 persons. 
5 chickens—13 heads of celery —salad for.............. 90 persons. 
AMieallous ice Crean. cs. ce ue erscdehe he micas oi se cne eters 240 persons. 
PSI CEC COAT eo cco ras coeschcn eR Meteo okeehsi acl Sets 25 to 80 persons. 
ALGO ZETADISCULCES Se ws ood ecard eee ek etchet me cots ote arena eee 20 persons. 
LTA VOT CACO e, ocrs scan wees layed onmeetetinter ool) «a csSomexone tosh ceaeemenedey tee 16 slices. 
BECUWALESADE AT Sess lara cles ceteusiavebererede |p victory ave sreioial stetenels/eleke <uert 25 persons. 
Ler HUSH EIS: DOA tOES as asirdersn Were rer ners sesteoeveted meee oman 25 persons. 
1Sstonl4enpoundichickens <3 cs © stele See alee sie es <ec 25 persons. 
PHOsSANA WICKES. of scfets cs ocolctereis letersisiele sivieye s aislous, Sasuenune 100 persons. 
Ova uantsipOtatossall ade sew eyes termes wiadeie ester iene eras 150 persons. 
GeO OUNSs DU CUCE cap aisee sye the iellota vera oestetenseee ckcnckoleneyagone he atteers 150 persons. 
Giiquarts PICKLES: sees csaussceaicls seemonenerer hs arches Jove seeyeteneier elas 150 persons. 
LA UAT SHCEEAMMECs DOCATOES mis cis tcnglorel ciel eteis kero ls cuuneletenel es 150 persons. 
Pal GapOurr Calvary S os er sees hatsuasss tet teterlo eovel shes orataners a ekelereiievers 150 persons. 


O. M. STOUT INSURANCE 


GENERAL of All Kinds 
CONTRACTOR a 
W. A. GAGLE 


PHONE VILLA PARK 


CENTRAL BLVD. VILLA PARK, ILL. | Phone 478W VILLA PARK, ILL. 


Member of Du Page County Real Estate Board, 
Illinois State Board and Nationa! Association of 


Patronize Real Estate Boards. 
< Main Office Phone: Elmhurst 391-7 
Our Advertisers s Residence Phone: Elmhurst 418-W 


LOUIS W. HOLLE 
Real Estate 


Loans - Insurance 
They Deserve Your Main Office 114 W. Park Avenue 
South Side of Tracks, Opposite C. & N. W. Depot 
Support ELMHURST, ILLINOIS 


Elmhurst homes and acres, small poultry farms 
and Illinois stock and grain farms a specialty. 


‘Hyacinth’ means Gift, 
Gifts reflect thought— 


We have “Hyacinths’’ to cheer sick folks, 
‘“Hyacinths’’ for those who are well, 
““Hyacinths’’ for little children, youths, 

maidens and older folks too— 
‘“Hyacinths’ to make glad both home and heart. 


Best of all— 
They are not expensive! 


Then too 
We carry exquisite Favor “Hyaciuths’’ for parties 
and Greeting Cards conveying messages of love 
and congratulations. 


THE “Hyacinth” SHOP 


If thou of fortune be bereft, 


Andin thy store there be but left 

Two loaves—sell one CLAMER BUILDING 
And with thy dole Villa Park, Ill. 
Buy hyacinths to feed thy soul! Telephone 1327 


—James Terry White. 
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JANUARY 


BREAKFAST 
Oatmeal cooked with dates Milk 
Bacon Muffins and butter 
Coffee (adults) Milk (children) 


LUNCHEON OR SUPPER 
Poached eggs with rice and cream 


sauce 
Celery Graham bread and butter 
Grape jelly Cocoa 
DINNER 


Broiled pork chops 

Mashed potatoes Canned string 
Bread and butter [beans 
Cole-slaw 

Upside-down apple pie Coffee 


FEBRUARY 
BREAKFAST 


Grapefruit 

Hominy and milk 

Pan-broiled beef liver and bacon 
Rolls and butter 

Coffee (adults) Milk (children) 


LUNCHEON OR SUPPER 


Cream of potato soup 

Toasted salmon sandwiches 
Stoned stewed prunes and blanc 
Tea [mange 


DINNER 


Short ribs of beef en casserole 

Mashed potatoes Diced turnips 
Celery 

Bread and butter 

Cottage puffs with rich cocoa 

Coffee [sauce 


MARCH 
BREAKFAST 


Stewed figs 

Cornflakes and milk 

Creamed codfish 

Baking powder biscuits and butter 
Coffee (adults) Milk (children) 


LUNCHEON OR SUPPER 


Rice and tomato au gratin 
Peanut butter sandwiches 
Molasses drop cookies 
Tea 


DINNER 


Cream of lettuce soup 
Casserole of chicken with rice 
Browned parsnips 

Stewed tomatoes 

Bread and butter 

Jellied fruits 

Cream cookies 

Coffee 


APRIL 


BREAKFAST 


Stewed rhubarb 

Prepared cereal and milk 

Fish cakes and sauce 

Rolls and butter 

Coffee (adults) Milk (children) 


LUNCHEON OR SUPPER 


Scrambled eggs with dried beef 
Entire wheat muffins and butter 
Celery 

Canned pears Tea 


DINNER 


Lamb chops Mashed potatoes 
Creamed asparagus 
Diced turnips 
Lettuce salad 
Bread and butter 
Orange gelatine 


) Ginger snaps 
Coffee 


_ MAY 


BREAKFAST 


Fresh strawberries 

Farina and milk 

Bacon and eggs 

Toast and butter 

Coffee (adults) Milk (children) 


LUNCHEON OR SUPPER 


Stuffed egg salad 
Bread and butter sandwiches 


Cup cakes Preserves Tea 
DINNER 
Roast beef Gravy 


Yorkshire pudding 
Franconia potatoes 
Bread and butter 
Lemon tapioca pudding and cream 
Coffee 


Asparagus 


JUNE 


BREAKFAST 


Halves of oranges 

Creamed potatoes 

Boiled salt mackerel 

Toast and butter 

Coffee (adults) Milk (children) 


LUNCHEON OR SUPPER 


Beet and egg salad 
Bran bread and butter 
Jellied stewed rhubarb Tea 


DINNER 


Pot roast of veal 

Mashed potatoes 

Creamed new turnips 

Lettuce salad Bread and butter 
Raspberry sherbet 

Fudge Brownies Coffee 


JULY 


BREAKFAST 


Red raspberries in cream 
Eggs scrambled with tomatoes 
Rolls and butter 

Coffee (adults) Milk (children) 


LUNCHEON OR SUPPER 


Macaroni and cheese 
Fruit salad Oatmeal cookies 
Hot or iced tea 


DINNER] 


Leg of spring lamb 
New potatoes 
Bread and butter 
Water-cress salad with French 
Lemon sherbet | dressing 
Sponge drops’ Hot or iced coffee 


Mint sauce 
Buttered beets 


AUGUST 


BREAKFAST 


Cantaloupe 

Farina and milk 

Corn fritters and bacon 

Coffee (adults) Milk (children) 


LUNCHEON OR SUPPER 


Tuna fish salad 

Salted crackers and butter 
Blackberries Ginger cookies 
Hot or iced tea 


DINNER 


Baked stuffed fish 
Potatoes en casserole 
Stewed onions 

Bread and butter 
Combination salad 
Uncooked fruit pie 
Hot or iced coffee 


SEPTEMBER 


BREAKEAST 
Grapes 
Steamed rice with milk 
Poached eggs on toast 
Coffee (adults) Milk (children) 


LUNCHEON OR SUPPER 
Corn chowder 
Banana and nuts salad 
Bread and butter 


Doughnuts Coffee 
DINNER 
Tomato soup 
Hamburger steak 
Boiled potatoes Spinach 


Bread and butter 
Molded rice with marshmallow 
Coffee [creine sauce 


~I 


OCTOBER 


BREAKFAST 


Sliced peaches 

Cornmeal mush with milk 

Plain omelet 

Rolls and butter 

Coffee (adults) Milk (children) 


LUNCHEON OR SUPPER 


Cream of lima bean chowder 

Sausages 
Cucumber and lettuce salad 
Baked custard 


DINNER 


Roast chicken 

Potatoes en casserole 
Bread and butter 
Tomato and lettuce salad 
Fudge Mocha cake 


Tea 


Peas 


Coffee 


NOVEMBER 


BREAKFAST 


Apples 

Cracked wheat and milk 
Creamed dried beef 
Toast 


LUNCHEON OR SUPPER 
Oyster stew and crackers i 
Canned peach salad 
Squash pie Tea 


Coffee 


DINNER 


Liver and bacon 
Mashed potatoes 
Pickled beets 
Bread and butter 
Mince pie 


String beans 
Coffee 


DECEMBER 


BREAKFAST 
Stewed dried apricots 
Oatmeal with milk 
Shirred eggs 
Toast and butter 
Coffee 

LUNCHEON OR SUPPER 


White bean soup Crackers 
Entire wheat bread and butter 


Pumpkin pie Coffee 
DINNER 

Roast Lamb Gravy 

Baked potatoes Carrots and peas 

Bread and butter Cole-slaw 


Steamed plum pudding and 
Coffee Cherry hard sauce 


(MRS.) DOROTHY S. WALL 
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HOUSEHOLD HINTS 


-_ AN INSECTICIDE—Women who have moved into houses infested with pests, 
such as ants, bed-bugs, roaches and other insects, will be glad to know that if 
1 pint of creoline, 1 gallon water, % pound of barium sulphide and 1 pint ot 
formaldehyde are mixed well and painted on places infested, the pests will 
disappear. N. Topp. 


OLD COLLARS—Don’t throw away worn out soft collars; cut off top and 
use them for bands of children’s underdrawers. The buttonholes are already 


made. N. Topp. 
IN PLACING DISHES ON ICE, place a rubber ring from a fruit jar under 
dish. Ring will adhere both to ice and dish. N. Topp. 


SOAP— Make a small cheese-cloth bag or a small salt bag. In it place all 
pieces of soap too small to use, and hang in bath tub. Good for Cerne tub. 
ODD. 


IN CLEANING THE BURNERS OF A GAS STOVE, I find an ice pick the best 
thing with which to open up the small holes. Mrs. G. I. THAYER. 


TO CLEAN BATHROOM FIXTURES use gasoline on a damp cloth, then wipe 
with a dry cloth. They can be kept in excellent shape by this method. Never 
use anything of a gritty nature or scouring powder on enamel fixtures. 

Mrs. G. J. THAYER. 


TO RENEW WHITE WINDOW SHADES—Sometime, when you are having 
the house painted, you can have your white window shades renewed by asking 
the painter to give the shades a coat of flat white paint. One of our readers 
had this work done by a painter, in a garage, where the shades were hung 
against the wall. When they were dry, the painter put green paint onthe other 
side and now the shades are like new. Mrs. STELLA KEMBLE. 


TO CLEAN PHOTOGRAPHS—Soiled photographs can readily be cleaned by 
moistening a soft cloth with warm water anda little ammonia. The cloth 
should be wrung out and the picture lightly wiped with it, after which the pic- 
ture should be dried immediately with a soft dry cloth. Mrs. S. KEMBLE. 


FOR A NEW UMBRELLA—Before using a new umbrella, always inject a 
small quantity of vaseline into the hinge portion of the frame. If put on care- 
fully, the vaseline will not spread, and is a sure preventative against rust. 
Also, always stand wet umbrellas on their handle to dry. This allows the 
water to run out of them instead of into the part where the silk and ribs meet, 
thus causing the metal to rust and the silk to rot. Mrs. STELLA KEMBLE. 


TO SET COLORS AND SHRINK GINGHAM—Soak material 1 hour in a sol- 
ution of 1 tablespoon salt, 1 tablespoon ammonia, 1 tablespoon turpentine in 
1 gallon of cold water. Rinse and iron while goods are wet. Ironing while 
wet shinks the material. Mrs. Rose B. JOHNSTONE. 


_ A SWEET DISPOSITION—3 grains of common sense, 1 large heart, 1 good 
liver, plentv of fresh air and sunlight, 1 bushel of contentment, 1 good 
husband. Do not bring to a boil. JEsstr M. Goutp. 


Mildew may be removed from clothing by soaking in lime water, then 
wash and boil. . 


Alcohol will remove fly paper from washable goods. 


Ifa whole can of pimentos is not used, the remainder will keep perfectly 
if sealed in a glass with parafine. 


Molasses will remove grass stains. 
To remove fruit stains from linen, saturate with glycerine and wash. 


To remove grease spots of any kind from wash goods, rub lard, kerosene 
and soap on and rub until grease is removed; then wash with regular washing. 
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REAL ESTATE INVESTMENTS 

348 NATIONAL LIFE BUILDING 
29 SO. LASALLE ST., CHICAGO. 
Phone State 4640 All Departments | 
_ BUILDING BROKERAGE 
SUBDIVISIONS 
_ BONDS MORTGAGES | 

For 


Branch Offices 
In Chicago and Suburbs 
See Telephone Directory 


MEMBER OF 


CHICAGO REAL ESTATE BOARD 
COOK COUNTY REAL ESTATE BOARD 
THE CHICAGO ASSOCIATION OF COMMERCE 


Your Bank is Our Reference 


a 
7 - 
TACOUDESEDLOGREDASSEEAEECEGAESSGORESDAASREGEOROGGORDAAEAERROEASATAGAEOSARORERAERSEGECAREREOGRARERSRRRRRERAEEEERREERERSERESAGCRE REE RCRRSAEERERERER aS caaeaeEEe 





2 
2 

-~ 

c ~ 
ee oe 


cx 

a 
f 

§ 

a3 

p 

¥ 

we 

° « 7a 
fo 
* ; ce: 

i Gs 

=> ~~ 

ee - ~~ 3 
= . > 

- — — 





ax ram) am 00 |) ) 
rm a a ee i 


AQ 


me i ee ee oe oe a lO a a A a a ra 


Shinatiiionagniaaansnninanisnisaniniuetinnuuunaunssasiatanininnanniainie 


a 


as 


I 


we 
ah 


Pe ly ‘ 
Pad 


A RECIPE FOR SUCCESS 


You remember the famous recipe for 
Stewed Rabbit which began ‘First catch 
the rabbit---.’ So please remember that 
all the delightful viands described in this 
book call for groceries, and groceries call 
for money--- 


and that is where we 
come in. 


A Savings Account in this strong success- 
ful bank pays you 3 per cent interest and 
it is a great convenience. Try it. We 
guarantee prompt, courteous service in 
all departments of banking. 


Villa Park 
Trust and Savings 
Bank 


SAFE CONSERVATIVE BANKING 
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